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THE  HEW  POTATO  PROBLEM 

Hero's  norc  about  the  potato  situation,  following  through  on  that  important 
news  we.  sent  you  in  last  week's  RADIO  ROuTO-UP .     Maybe  you've  been  wondering  what's 
behind  this  sudden  request  that  you  promote  potatoes  in  a  big  way,  after  wofvc 
been  telling  you  for  some  time  that  you  should  reconcile  your  listeners  to  their 
absence  from  the  dinner  table.    Well,  the  potatoes  have  been  right  there  in  the 
ground,  growing  steadily  all  through  the  spring,  you  know,  though  that  early  cold 
weather  held  them  back.    When  summer  arrived  with  a  vengeance,  however,  the  pota- 
toes suddenly  came  of 'ago,  so  to  speak.    All  the  important  potato-producing  areas 
began  shipping  the  spuds  to  market. ..and  the  first  thing  wo  knew  there  were  plenty 
of  potatoes! 

Eat  Potatoes  How  to  Save  Them 

These  new  potatoes,  with  their  thin  skins,  are  much  more  delicate  than  the 
late  potatoes,  and  they  don't  take  well  to  storing.    They're  delicious  eating, 
however,  and  should  be  very  welcome  additions  to  the  menu,  since  their  absence 
must  have  made  many  a  heart  grow  fonder.     These  potatoes  will  be  in  heavy  supply 
throughout  the  month  of  July,  it's  believed.    The  late  'summer  and  fall  will  bring 
different  varieties  of  potatoes  which  are  not  so  perishable. . .but  the  abundant 
supplies  of  new  potatoes  on  the  market  now  must  be  consumed  immediately,  or  they 
will  go  to  waste.    Tell  the  Victory  Garden  potato  producers  not  to  be  in  a  hurry 
about  digging  up  those  new  little  spuds  to  show  them  off  to  the  neighbors.  Let 
them  stay  in  the  ground  and  mature,  while  everybody  eats  the  commercial  supplies 
to  save  'eml 


Potatoes  Are  of  Importance  Nutritionally 

Unfortunately,  a  great  deal  of  emphasis  is  laid  on  the  fattening  qualities  of 
potatoes,  and  not  enough  on  their  nutritive  value.    While  it's  true  that  they  do 
contain  a  larger  proportion  of  calories  than  many  vegetables  and  fruits,  they  are 
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far  "below  such  foods  as  candy,  cake,  ice  cream  and  rich  deserts  in  their  calorio 
value.    Eaten  in  moderation,  potatoes  needn't  cause  much  worry  about  the  waistline. 
Vitamin  C  is  among  the  valuable  nutrients  found  in  potatoes, . .they  also  contain 
thiamine,  iron  and  protein.    And  don't  forget  to  urge  your  listeners  to  cook 
potatoes  with  their  brown  jackets  on,  because  the  richest  supply  of  vitamins  and 
minerals  is  found  right  under  the  skin. 

Food  Plans  Must  Be  Flexible 

In  talking  to  your  listeners  about  this  change  in  the  potato  supply  picture, 
point  out  to  them  that  here's  an  example  of  the  flexible  food  plans  all  of  us  must 
make  during  wartime.    We  must  be  ready  to  take  advantage  of  any  food  made  more 
plentiful  by  favorable  weather,  and  equally  ready  to  go  easy  on  scarce  foods. 
Here's  an  instance  of  the  response  of  the  farmer  to  the  War  Food  Administration's 
call  for  more  potatoes. ., we  consumers  now  must  do  our  part... and  it  shouldn't  be 
hardl 

BUTTER  &  CHEESE  CONSERVATION 

Now  that  butter  and  cheese  are  worth  points  as  well  as  pennies,  it's  essential 
for  all  of  us  to  know  the  facts  about  conservation  of  these  important  foods.    The  . 
War  Food  Administration  is  urging  •homenakers  to  prevent  waste  by  storing  them' 
properly  in  the  home. 

Butter 

Keep  butter  in  its  original  wrapper  and  carton,  as  these  will  protect  it 
against  "foreign"  flavors  present  in  the  refrigerator.    If  it  is  to  be  kept  for 
long  periods,  it  should  be  stored  at  temperatures  of  from  zero  to  20  degrees 
Fahrenheit.    If  refrigeration  is  not  available  for  storing  butter,  it  should  be 
salted  heavily,  and  immersed  in  a  brine  solution  at  as  low  a  temperature  as  possi- 
ble. 

Cheese 

To  keep  cheese  satisfactorily,  refrigeration  is  required. . .temperatures  from 
32  to  50  degrees  are  best.    To  prevent  its  drying  out,  wrap  it  in  a  moist  cloth 
and  then  in  moisture-proof  paper,  such  as  waxed  paper.    Do  not  place  cheese  too 
close  to  the  coils  in  a  refrigerator,  as  it  will  not  stand  freezing.    Keeping  it 
at  a  low  temperature  will  prevent  mold  growth,  but  if  any  mold  has  formed,  wipe  it 
off  before  storing,  to  prevent  its  penetration  into  the  body  of  the  cheese, 

THE  GROCER  GOES  TO  WAR 


And  so  does  his  clerk,  and  his  delivery  boy,  and  his  porter. . .they' re  repre- 
sented in  the  grocery  store  by  new  stars  on  the  service  flag. ..and  they've  brought 
about  the  number  one  problem  in  the  grocery  business  today.    That's  the  manpower 
shortage, . .which  the  industry  is  trying  to  meet  with  womanpower,  as  you've  doubt- 
less noticed.    The  employment  of  women  in  retail  groceries  has  been  stepped  up 
from  a  pre-war  level  of  about  one-fifth  to  nearly  one-half.    Even  in  the  wholesale 
food  trade,  there  has  been  an  increase  in  the  employment  of  v/omen  of  from  about 
14  percent  to  more  than  23  percent.    To  meet  the  shortage  of  help,  more  stores 
than  ever  before  have  turned  to  customer  self-service.    Cuts  have  been  made  in 
delivery  service,  store  demonstrations  have  been  reduced,  and  advertising  promo- 
tions curtailed. 


Rationing  Increases  Grocer* s  Work 


How  many  people,  standing  in  line  at  the  grocery  store  these  "busy  days,  think 
what  a  headache  rationing  is  for  the  grocer?    He  and  his  employees  now  have  nany 
added  jobs... they  really  carry  nuch  of  the  "burden  of  educating  their  customers 
about  rationing.    They  have  to  keep  in  nind  not  only  the  long  list  of  prices  and 
sizes  they've  always  had  to  remember,  "but  must  "be  familiar  with  point  values,  and 
♦"be  able  to  tell  their  customers  the  expiration  dates  of  the  various  stamps.  In 
certain  types  of  stores,  where  only  3  or  4  minutes  were  formerly  required  to  handle 
customers r  purchases,  it  now  takes  from  9  to  11  minutes. 

Customer  Must  Cooperate  with  Grocer 

Customers  can  cooperate  by  informing  themselves  on  point  values  of  the 
rationed  foods  which  they  buy  most  of ten. . .perhaps  noting  them  on  the  grocery  list 
as  they  go  along.    Also,  it  will  help  to  have  the  ration  books  out  and  ready  to 
use  when  the  checker  finishes  totalling  up  the  points.     Standing  in  line  is  tiro- 
some... we  all  admit  that... but  standing  behind  the  counter  is  no  picnic  either. 
Why  not  tell  your  listeners  about  some  of  the  grocers'  difficulties?    We're  all 
working  together  to  meet  wartime  problems,  and  a  better  understanding  of  the  other 
fellow's  worries  may  keep  us  from  over-estimating  the  importance  of  our  own. 

NEWS  ABOUT  THE  COMMERCIAL  GARDENS 

Hero's  general  news  about  commercial  truck  crops,  as  of  June  15,  based  on  a 
report  from  the  Bureau  of  Agricultural  Economics.     Conditions  affecting  the 
development  of  vegetables  and  fruit  in  all  parts  of  the  country  were  more  favorable 
during  the  first  half  of  June  than  in  May,  and  most  crops  made  good  progress  during 
that  period.    Weeds  are  causing  considerable  trouble  in  many  northern  sections, 
however,  because  growers  have  been  unable  to  cultivate  crops  properly. 

The  harvesting  of  early  crops  in  the  South  and  West  is  drawing  to  a  close. 
The  large  consuming  centers  are  receiving  many  more  fresh  vegetables  from  nearby 
areas,  and  these  will  furnish  most  of  the  supplies  during  the  summer  months. 

In  Virginia,  Maryland,  and  Delaware,  crops  generally  made  rapid  growth  under 
favorable  conditions. 

In  the  North  Atlantic  States  rapid  progress  was  made,  especially  during  the 
second  week  of  June.    Excessive  weed  growth  may  mean  the  abandonment  of  some 
acreage  of  root  crops,  however.     In  the  East  North  Central  States,  much  the  same 
conditions  will  be  found,  with  the  sea,son  running  about  two  weeks  behind  schedule. 

Conditions  in  the  West  are  good,  for  the  most  part,  although  cool  weather  has 
retarded  growth  of  crops  to  some  extent, 

WHEN  A  SANDWICH  BECOMES  A  SABOTEUR 

Here's  a  warning  against  the  rather  common  practice  of  using  meat  or  egg 
salad  mixtures  for  sandwich  fillings  in  box  lunches.    There's  danger  of  food 
poisoning  unless  such  mixtures  are  kept  cold,  you  know.., and  if  the  lunch  box  is 
to  remain  in  a.  warm  office  or  war  plant,  conditions  are  just  right  for  the  develop- 
ment of  the  bacteria  that  cause  food  poisoning.     These  days,  when  homemakers  are 
packing  lunch  boxes  for  various  members  of  the  family,  particular  care  must  be 
taken  not  to  include  anything  that  won't  stay  fresh  without  refrigeration.  If 
there's  any  doubt  at  all  about  this,  it's  much  safer  to  use  the  meat  plain,  and  to 

r,  -I-  -  -  1  •  -r1     ?o>.'  3  <         3»  +T,  3  f.p  r^Vfl  o  galgjd  out  of  either  or  both. 
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PLANNING  THE  FALL  GARDEN 

The  Victory  Garden  specialists  of  USDA  reconnend  that  you  tell  your  listeners 
now  is  the  tine  for  then  to  "begin  planning  the  fall  garden,  which  can  "be  planted 
where  the  early  spring  vegetables  are  now  bowing  out  of  the  scene.    They  rec'onnend 
fall  lettuce,  onions,  snapbeans,  kale,  spinach,  collards,   (in  the  South),  late 
cabbage,  and  the  root  vegetables,  such  as  carrots,  turnips,  rutabagas  and  beets, 
Henenber,  if  there  are  nore  of  the  root  vegetables  than  the  fanily  can  eat,  these 
are  easy  crops  to  store.    Parners'  Bulletin  No.  1939  on  storage,  gives  nuch  help- 
ful infornation  about  storing  vegetables,  and  contains  a  special  section  directed 
to  city  gardeners* 

Here's  a  hint  you  nay  like  to  pass  on  to  your  gardening  listeners.  Moisture 
is  essential  if  the  fall  garden  is  to  b4  successful,  and  one  way  of  assuring  it 
is  to  nake  a  little  trench  where  the  row  is  to  be  and  let  the  hose  run  in  it  for  a 
while,  until  the  earth  is  well  soaked.    After  the  ground  has  dried  a  little,  plant 
the  seeds,  cover  then  lightly  with  sandy  soil,  leaf  nold...or  with  plain  sand  if 
neither  of  the  others  is  available.    Place  a  board  over  the  top  to  keep  in  the 
noisture;   then,  as  soon  as  the  seedlings  begin  to  cone  up,  renove  the  board  so 
that  it  won't  damage  then.    The  length  of  tine  to  leave  the  board  down  will  depend 
on  the  tine  required  for  the  different  seeds  to  geminate. 

MORS  TUNA  FOR  CONSUMERS 

As  you  have  doubtless  heard,  there's  to  be  nore  canned  tuna  for  civilian 
consuners  fron  now  on.    The  War  Pood  Administration  has  announced  that  the  entire 
production  of  canned  tuna  and  tuna-like  fishes  packed  after  June  27  will  be 
available  for  civilian  consunpti oh. . .which  neans  an  increase  of  about  25  Billion 
pounds  fron  the  1943  pack  for  the  folks  at  hone.    Under  Pood  Distribution  Order 
44,  60  percent  of  the  canned  tuna,  bonito  and  yellowtail  was  reserved.    No  change 
has  been  nade  in  the  Governnent  reservation  of  other  leading  varieties  of  canned 
fish,  such  as  salnon,  sardines,  nackercl  and  shrinp. 

NEWS  OP  THE  NORTHEAST  REGION 

They  Also  Serve. ..Who  Lick  the  Platter  Clean 

You  can  learn  a  lot  fron  people  who  have  had  to  practice  habits  of  thrift  and 
learn  ways  to  cut  corners  and  save,  says  Miss  Margaret  Lovely,  Associate  State 
Director  of  the  Farn  Security  Adninistration  in  Connecticut.    Working  with  Parn 
Security  Borrowers,  she  has  been  interested  in  seeing  how  they  econonize  and 
stretch  their  food. 

"Waste  not,  want  not"  is  a  kind  of  not  to  with  then  because  they  are  used  to 
naking  a  little  go  a  long  way.    Money  was  scarce  so  they  know  fron  past  experience 
that  bones  nake  good  soup,  that  you  can  eat  crusts  of  bread,  save  the  beet  tops, 
and  stretch  the  neat.    Now  they're  saving  harder  than  ever  because  it  helps  them 
put  just  that  much  more  food  on  the  market. 

Broadcasters  may  find  that  other  Farm  Security  workers  could  provide  some 
good  localized  examples  of  food  conservation.    Why  not  contact  the  workers  in  your 
area  for  this  type  of  human  interest  story? 
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Miss  Lovely  herself  suggests  several  other  ways  of  conservation.    We  can  save 
the  good  outer  leaves  of  cabbage  and  lettuce.    We  can  use  other  root  vegetable 
tops  v/hich  are  often  even  more  nutritious  than  the  roots.    We  can  scrape  the  "batter 
or  dough  more  thoroughly  out  of  the  mixing  "bowl  and  there's  the  important  matter 
of  cooking  so  food  doesn't  stick  to  the  pan  or  burn. 

Full  Speed  Ahead 

Pressure  cookers  or  no  pressure  cookers,  the  50  Community  Canning  centers  in 
Maine  will  begin  operations  about  the  middle  of  July,  or  as  soon  as  a  supply  of 
fruits  and  vegetables  is  available  for  canning.    Meanwhile,  however,  directors  of 
the  project  have  attended  a  five  day  training  institute  at  the  University  of  Mp.ine 
in  which  instruction,  including  lectures  and  demonstrations  v/ere  given  in  differ- 
ent types  of  preservation.     In  addition  to  explaining  the  use  of  the  pressure 
canning  and  the  boiling-water  bath,  operation  of  the  tin-can  sealer,  krauting, 
salting,  and  drying  homegrown  fruits  and  vegetables  was  also  on  the  docket. 

Here's  the  set-up  for  the  Maine  canning  centers:    Housewives  who  wish  canning 
done  will  bring  their  produce  to  the  canning  center  where  they  will  assist  in 
processing  it.    They  will  take  home  four  finished  cans  out  of  five,  and  leave  the 
fifth  at  the  canning  center  to  pay  for  the  use  of  the  equipment.    Products  re- 
tained will  be  used  for  school  lunches  and  emergency  purposes  in  the  community. 

Canning  centers  are  a  part  of  a  nation-wide  program  to  increase  the  country's 
food  supply  and  prevent  homegrown  food  from  going  to  waste  for  lack  of  means  of 
preservation.     Maine  canning  centers  are  financed  by  a  war  emergency  appropria- 
tion made  by  the  Governor  and  Council.     Cooperating  groups  are  the  Maine  State 
Department  of  Education,  supervising  the  Centers,  the  Citizens'  Service  Corps,  the 
Extension  Service,  Pood  Distribution  Administration,  local  school  administrators, 
home  economics  teachers,  the  State  Nutrition  Committee  and  American  Red  Cross. 

Using  the  Extras  I 

Although  the  word,  "Surplus"  has  gone  out  of  the  national  food  vocabulary 
for  the  time  being,  the  farmer  or  gardener  may  still  have  an  extra  supply  of  food 
after  his  family's  food  canning  or  storage  requirements  are  met. 

To  take  care  of  these  small  "extras",  the  staff  of  the  West  Virginia  Agricul- 
tural Experiment  Station  and  the  West  Virginia  Agricultural  Extension  Service  has 
organized  the  West  Virginia  Vegetable  Garden  Surplus  Marketing  Committee  whose  job 
it  is  to  recommend  more  effective  use  of  present  marketing  facilities,  or  the 
establishment  of  new  facilities  to  handle  all  surplus  foods,  no  matter  how  small 
the  amount • 

Several  methods  have  been  suggested  for  disposal  of  surplus  by  Robert  S.  Boal, 
Assistant  Extension  economist  of  West  Virginia  University.     The  farmer  may  exchange 
his  surplus  of  one  or  two  vegetables  with  other  farmers  or  gardeners  who  have 
surpluses  of  other  vegetables.    Por  instance,  one  man  with  a  surplus  of  beans  but 
no  tomatoes  exchanging  with  another  man  who  has  plenty  of  tomatoes,  but  not  enough 
beans. 

Exchanging  extra  garden  produce  for  other  goods  with  individuals,  or  at 
stores  is  another  method  of  suing  surpluses,  said  Boal.    He  also  suggests  selling 
the  surplus  produce  to  consumers  who  come  to  the  garden  to  buy  or  at  roadside  pro- 
duce stands,  selling  through  a  house-to-house  route,  or  through  grocery,  feed 
store,  or  curb  market  channels. 
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Tho  gardener  nay  also  choose  to  give  his  surplus  to  family  welfare  agencies 
for  distribution  to  poor  families,  to  hot  school  lunch  programs,  or  to  other 
groups  carrying  on  charitable  activities.    Another  responsibility  of  the  committee 
is  in  the  collection  of  many  small  surpluses  from  city  Victory  Gardens  and 
marketing  them  in  cooperation  with  such  civic  groups  as  garden  clubs,  service 
clubs,  and  other  comnunity  organizations. 

How  Nutritious  is  Dehydrated  Pood? 

The  question  makes  good  food  for  thought — and  study i    And  it's  just  one  of 
the  many  wartime  problems  that  is  being  investigated  by  the  New  York  State  College 
of  Agriculture  and  Home  Economics  at  Ithaca.. 

Dehydrated  food  is  a  boon  to  the  armed  forces  because  you  can  send  so  much 
in  so  little  space*    But  what  happens  to  dehydrated  food  after  it  has  been  stored? 
Up-to-date,  no  one  knows  much  about  hovr  well  the  dried  foods  retain  their  vitamins, 
their  minerals,  and  other  food  values.     There's  also  a  blank  about  the  effects  of 
storage  temperatures,  time  in  transit,  and  army  field  storage. 

Cornell  scientists  will  store  the  foods  in  high  and  low  temperature  cabinets, 
with  varying  degrees  of  humidity.     In  other  words,  they  are  trying  to  reproduce 
the  extreme  heat  of  the  tropics,  the  dryness  of  the  desert,  and  the  cold  of  the 
Arctic,    Then  samples  will  be  analyzed  to  see  what  changes  have  taken  place  in 
the  nutritive  value  under  all  conditions  of  shipping  and  storage.    Here's  an 
interesting  development  and  research  project  you  broadcasters  nay  be  interested 
in  watching. 

Seed  Saving 

Prom  every  state  in  this  region  have  come  earnest  pleas  to  save  seed,  share 
seed,  and  to  sow  seed  carefully.     If  you  can  spare  a.  spot  in  your  programs,  ask 
your  listeners  to  cooperate  in  this  campaign.    In  a  recent  talk,  Roy  Hendrickson, 
director  of  the  Pood  Distribution  Administration  said  that  it  makes  good  sense 
for  us  to  ship  an  ounce  of  seed  instead  of  pounds  of  food  to  the  critical  food 
areas  around  the  world.    Victory  Gardeners  cannot  waste  any  of  their  seed.  Store 
it  for  next  year  if  you  have  any  left  over.     It  nay  be  scarce. 

On  the  subject  of  seed-saving,  Massachusetts  State  College  Men  at  Amherst 
have  given  some  practical  suggestions.    Plants  must  bo  watched  throughout  tho 
growing  season.    When  you  see  a  plant  that  looks  extremely  healthy  and  productive, 
nark  it  so  that  you  will  not  pick  the  crop  fron  that  particular  plant.     If  you're 
saving  bean  seed,  be  sure  that  the  seed  cones  from  a  plant  free  from  disease,  that 
the  pods  are  of  good  size,  and  that  there  are  a  large  number  of  them  on  the  plant. 
They  add  that  tomatoes  as  well  as  beans  are  easy  seed-savers,  and  the  sane  goes 
for  radishes.     Say  the  experts — never  attempt  to  save  seed  from  vegetables  that 
you  know  are  hybrids. 

It's  Plentiful I 

Boston,  Hew  York,  Philadelphia,  and  Baltimore  markets  all  report  good 
supplies  of  cabbage  this  week!    Like  snap  beans,  here's  a  top-ranking  vegetable 
when  it  comes  to  vitamins.    Count  'en — A,  Bl,  C,  and  Gi    And  cabbage  is  another 
good  source  of  calcium  and  iron. 
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For  summer  use,  suggest  using  the  cabbage  raw  in  many  different  ways.  Cole 
slaw  is  excellent;  so  is  salad  made  with  shreds  of  cabbage.    On  cooler  days,  your 
listeners  can  fix  cabbage  in  many  hot  dishes— but  remind  them  to  cook  it  only  a 
short  time  to  save  the  cabbage  flavor,  the  crisp  texture,  and  the  food  values. 

Boston  reports  snap  beans  in  good  supply,  with  a  fair  supply  of  squash  also 
available.    Bo  sure  to  check  your  own  local  markets  to  ascertain  whether  the 
produce  is  available  early  next  week. 

MEW  POINT  VALUES 

The  new  point  value  lists  of  rationed  foods,  announced  Friday,  are  a  combi- 
nation of  good  and  bad  news  for  consumers.    Let's  consider  the  red  stamp  foods 
first.     It's  good  news  that  margarine  and  lard  are  reduced  one  point  a  pound,  and 
that  processed  butter  is  listed  for  the  first  time  at  four  points  a  pound,  against 
the  eight  points  for  regular  butter. 

Then  there's  cheese,  which  fits  into  summertime  meals  so  well.    Both  Group  2 
and  Group  3  show  a  reduction  of  one  point  a  pound.     That  means  we'll  give  only 
2  points  per  pound  instead  of  3,  for  cream,  neufchatel,  and  creamed  cottage  cheese. 
All  the  other  rationed  cheese,  except  cheddar,  are  now  5  points  instead  of  6. 
Cheddar  remains  at  8  points. 

Canned  fish  is  up  4  points,  and  is  listed  at  12  points  a  pound,  except  for 
oysters,  they're  up  to  five  points,  instead  of  three.    More  fresh  fish  is  avail- 
able during  the  summer,  however,  so  this  should  not  bo  a  real  hardship* 

Most  beef  cuts  are  up  one  point;  only  two  were  advanced  two  points.  OPA 
states  that  the  civilian  supply  picture  for  July  leaves  no  alternative  but  to  dis- 
courage beef  consumption  even  further  by  these  increases.     They  point  out  that 
the  amount  available  for  civilians  during  July  is  estimated  at  about  8  or  9  per- 
cent under  June  which  had  a  supply  running  fully  10  percent  under  original  esti- 
mates.    They  state  further  that  beef  production  has  been  subjected  to  severe 
dislocations.     The  total  cattle  on  hand  nro  now  at  a  record  high,  but  the  number 
of  live  cattle  coming  into  the  markets  has  declined  sharply. 

Pork  supplies  during  July  are  expected  to  be  much  larger  than  beef.  The 
consumption  of  pork  is  being  encouraged  through  the  continuation  of  relatively 
low  point  values  on  many  cuts. 

Now  for  the  blue  stamp  foods ...the  processed  foods.    Seventeen  changes  are 
announced  on  the  new  list,  also  effective  July  4.     Twelve  increases  and  5  decreases 
will  be  noted.    The  reductions  all  are  in  the  canned  or  bottled  vegetables, 
namely:     fresh  shelled  beans,  green  or  wax  beans,  tomato  pulp  or  puree,  tomato 
sauces  containing  over  5  percent  dry  tomato  solids,  and  tomato  sauce  in  combina- 
tion packages  with  cheese.     Seven  vegetable  items  and  5  fruits  are  advanced, 
namely:     apples,  apricots,  fruit  cocktail,  peaches,  pears,  fresh  lima  beans, 
vacuum-packed  whole  kernel  corn,  and  other  canned  corn,  peas,  tomatoes,  tomato 
catsup  or  chili  sauce,  and  tomato  paste.     There's  a  change  downard  in  the  value 
of  one  container  size  in  the  vegetable  and  fruit  juice  classification.     The  weight 
bracket  "over  seven  ounces,  including  10  ounces"  is  reduced  in  value  from  two 
points  to  one.     This  applies  to  all  items  in  the  juice  classification  except  pine- 
apple juice.    This  container  size  has  been  lagging  behind  others  in  the  movement 
from  the  grocers'  shelves  to  the  consumers'  pantries. 
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It  is  necessary  during  this  period,  when  new  packs  are  "being  canned,  to 
conserve  part  of  the  new  pack  for  future  months  when  fewer  fresh  vegetables  and 
fruits  are  available.     Considering  the  victory  garden  production,  and  increased 
commercial  supplies,  these  point  value  changes  should  not  work  a  hardship  on 
anybody,  •  - 

SOAP  RATIONING  UNLIKELY 

The  War  Food  Administration  reports  that  there  is  no  intention  of  rationing 
soap*    The  supply  situation  does  not  seem  to  warrant  any  such  measure.    While  it 
may  not  always  be  possible  to  purchase  a  particular  brand  of  soap,  it  seems  sure 
that  we  will  be  able  to  purchase  some  kind  of  soap.    In  order  to  insure  this,  the 
government  is  releasing  large  quantities  of  fats  and  oils  from  reserves,  and  is 
planning  to  provide  for  the  most  efficient  use  of  those  fats  by  a  larger  use  of 
domestic  materials.    This  action  should  bring  about  an  increase  of  10  percent  in 
soap  production.    Tell  your  listeners  to  buy  no  more  soap  than  is  actually  needed, 
and  to  continue  salvaging  every  drop  of  fa.t  from  the  kitchen. 
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A  REMINDER  ABOUT  RATIONING 


Do  you  accept  food  rationing  willingly. .. or  do  you  regard  it  as  a  tremendous 
personal  inconvenience ...  or  perhaps  as  an  unnecessary  restriction?  Rationing 
isn't  news  any  more,  in  one  sense  of  the  word,  and  yet  there's  a  certain  element 
of  news  in  rationing  every  month.     We've  just  experienced  changes  in  point  values 
of  a  number  of  foods... more  increases  than  decreases  too... which  should  remind 
all  of  us  that  our  food  supply  is  "being  carefully  watched  and  checked.  These 
changes  make  it  clear  that  the  amounts  allotted  to  the  various  agencies,  military, 
Lend-Lease ,  and  civilian,  must  be  changed  according  to  the  supplies  on  hand. 
Let's  always  remember  what  rationing  really  is... SHARING  WITH  EACH  OTHER  TO  HELP 
OUR  ARMED  FORCES  AND  FIGHTING  ALLIES. 


You  may  have  heard  talk  about  removing  sugar  from  the  list  of  rationed  foods 
in  the  near  future.     It  has  been  made  clear,  however,  that  such  action  is  depend- 
ent on  a  continuation  of  the  present  ocean  shipping  situation.     It  also  assumes 
that  consumers  will  not,  as  in  19^1.  overbuy  or  hoard  tremendous  stocks  of  sugar. 
The  Sugar  Branch  of  the  Food  Distribution  Administration  tells  us  that  the  ship- 
ping situation  is  better  at  present  than  it  has  been,  but  that  the  amount  of 
sugar  imported  necessarily  depends  on  the  war  program.    Many  ships  that  used  to 
bring  sugar  here  are  now  carrying  more  essential  things  needed  in  fighting  the 
war.     The  more  generous  allotment  of  sugar  for  canning  this  year  is  an  indication 
of  better  sugar  supplies,  but  we  have  no  assurance  as  to  how  long  this  condition 
will  continue.     Therefore,  it  is  important  for  all  of  us  t o  realize  that  we  must 
observe  the  rules  of  rationing.    Let's  use  the  canning  sugar  for  canning. . .not 
for  regular  household  purposes.     If,  for  various  reasons,  we're  not  able  to  do 
any  canning,  the  sugar  should  remain  right  on  the  grocer's  shelves. 

Our  fighting  men  must  receive  their  fair  share  of  sugar ....  incidentally , 
they're  rationed  the  same  as  we  are.     Then,  some  sugar  must  be  sent  to  our  Allies, 
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and  the  remaining  sugar  shared  among  civilians.    You  might  remind  your  listeners 
that  the  American  sugar  ration  is  still  among  the  largest  per  capita  of  the  major 
nations  of  the  world.     An  occasional  reminder  from  you  "broadcasters  will  help 
everyone  to  understand  why  we  must  play  the  game  according  to  the  rules. 

COFFEE 

The  name  of  coffee  has  "been  coupled  with  sugar  in  connection  with  the  pos- 
sibility of  eliminating  rationing  at  some  not  too  far  distant  date,  provided  the 
receipts  of  coffee  from  South  America  continue  at  the  present  rate.    We  checked 
with  FDA's  Special  Commodities  Branch,  and  were  told  that  present  stocks  do  not 
warrant  the  complete  elimination  of  all  control  of  coffee  at  this  time,  but  that 
the  supply  situation  looks  favorable  for  some  months  to  come.     Coffee  drinkers 
should  he  much  happier  now  than  they  have  been  for  a  long  time,  however.     The  re- 
cent reduction  in  the  ration  period  to  3  weeks  means  that  they  needn't  restrict 
themselves  so  much... tell  them  to  drink  their  coffee,  hot  or  iced,  and  enjoy  it I 

TEA 

While  tea  is  not  rationed,  we  made  some  inquiries  of  the  Special  Commodities 
Branch  ahout  that  beverage,  and  received  encouraging  news.     They  say  that  supplies 
of  tea  have  improved  materially,  also  that  the  reduction  of  package  sizes  has 
helped  considerably  to  equalize  the  distribution  of  tea.  ' It  seems  very  likely 
that  there  will  be  enough  tea  to  satisfy  our  craving  for  that  popular  hot-weather 
drink,  iced  tea. 

"the  National  food  situation" 

The  June  issue  of  the  above-named  publication  of  the  Bureau  of  Agriculture 
Economics  (Released  July  3)  contains  interesting  reading  for  all  of  us  who  are 
concerned  with  the  food  question.    Here,  in  condensed  f orm,  is  their  summary: 

MEAT 

Total  production  in  19^3  is  expected  to  exceed  the  record  I9U2  output,  but 
supplies  for  civilians  will  continue  smaller  than  last  year. 

POULTRY 

Supplies  for  consumers  will  continue  to  increase  until  the  seasonal  peak  is 
reached  late  this  fall;  in  most  of  the  remainder  of  19^3 »  tile7  wil1  exceed  the 
record  supplies  in  corresponding  months  last  year. 

SHELL  EGGS 

Total  supplies  for  civilians  this  summer  and  coming  fall  probably  will  be  as 
large  as  a  year  earlier,  though  seasonally  smaller  than  supplies  of  recent  months. 
For  the  nation  as  a  whole,  the  strong  consumer  demand  will  exceed  the  supply  at 
ceiling  prices. 

DAIRY  PRODUCTS 

On  the  basis  of  present  allocations,  the  per  capita  civilian  c onsumption  for 
the  year  as  a  whole  may  be  3  percent  above  19^2  for  fluid  milk  and  cream,  but  15 
percent  below  for  butter  and  fried  milk,  20  percent  below  for  condensed  and  evap- 
orated milk,  and  25  percent  below  for  cheese.     The  accumulated  stocks  of  butter 
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and  cheese  probably  will  "be  sufficient  to  maintain  the  present  rate  of  consump- 
tion during  the  winter  low  production  months. 

FOOD  FATS  &  OILS 

Both  retail  and  wholesale  stocks  appear  to  "be  adequate  to  meet  the  demand 
under  rationing  in  practically  all  areas. 

FRUIT 

Total  production  in  19^3**^  msW  l"e  only  about  5  percent  smaller  than  during 
the  19^2-1+3  season,  as  a  result  of  the  all-time  record  production  of  citrus 
fruits.    Citrus  supplies  for  civilians  may  he  as  largo  as  last  year,  and  apple 
supplies  almost  as  large.     The  supply  of  all  other  deciduous  fruits  for  fresh 
use  may  be  only  2/3  to  3/^  as  large. 

CANNED  FRUITS  AND  FRUIT  JUICES 

It  is  probable  that  the  total  supply  for  civilian  consumption  in  the  19^3~ 
season  will  be  no  more  than  three-fourths  of  the  supply  last  season. 

DRIED  FRUIT 

Production  in  19^+3  probably  will  exceed  that  of  19^2. 
FRESH  VEGETABLES 

Supplies  for  the  commercial  market  so  far  this  season  are  estimated  at  about 
13  percent  less  ttran  in  19*+2.     Growers  have  indicated  their  intentions  to  plant  a 
larger  acreage  of  the  major  processing  truck  crops  in  19^3 »  however,  than  was 
planted  in  19*4-2. 

DOMESTIC  WHEAT 

The  supply  for  19^3""^  *s  now  indicated  at  about  1,320  million  bushels  com- 
pared with  1,613  million  bushels  in  19^2-43. 

DOMESTIC  EYE 

The  supply  for  the  same  period  is  now  indicated  at  about  75  million  bushels 
(an  estimated  hi  million  bushel  carry-over  and  a  crop  estimated  at  3^  million 
bushels) ,  making  it  the  second  largest  rye  supply  since  1922. 

FEED  GRAINS 

With  average  growing  conditions,  during  the  remainder  of  the  season,  the 
19^3~U-U,  supply,  including  wheat  and  rye  available  for  feed,  probably  would  total 
11  percent  smaller  than  the  19^2-^3  supply,  but  yi  percent  larger  than  the  1935*" 
39  average. 

MACARONI. . .MEAT  STRETCHER  PAR  EXCELLENCE 

The  consumption  of  macaroni  products  is  breaking  all  records.    Before  Pearl 
Harbor,  the  average  civilian  ate  about  5  pounds  of  macaroni  products  each  year. 
Supplies  available  to  civilains  this  year  amount  to  nearly  nine  pounds  per  capita. 
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with  an  even  more  liberal  allowance  for  the  men  in  the  Armed  Forces.     In  Italy, 
the  consumption  of  macaroni  products  amounts  to  between  30  and  50  pounds  per 
capita,  and  while  it's  improbable  that  our  annual  demand  will  even  approach  that 
of  Italy,  there' s  a  sharp  increase  each  year. 

The  American  taste  for  macaroni  was  growing  steadily  before  the  war  started 
...in  fact,  the  American  macaroni  industry  got  under  way  about  90  years  ago. 
Now,  however,  unrationed  macaroni  is  very  important  as  a  meat  stretcher.     For  ex- 
ample, a  pound  of  meat  or  cheese  wonft  make  much  of  a  meal  in  itself  for  a  large 
family,  but  when  it's  added  to  macaroni,  there  will  be  enough  for  the  whole 
group.     It's  a  first-rate  summer  salad  filler  too... and  homemade  noodle  soup  will 
help  to  save  ration  stamps. 

FOOD  VALUE  OF  MACARONI 

Macaroni  products  differ  in  content,  size  and  shape.     There  are  hollow  tubes 
of  macaroni,  solid  rods  of  spaghetti  and  vermicelli,  and  noodles  to  which  eggs 
have  been  added.     All,  however,  are  made  from  northwestern  Durum  wheat,  which 
has  a  very  high  carbohydrate  content ...  it ' s  one  of  the  top-flight  energy  food 
stuffs  in  the  grain  family.     This  gives  macaroni  a  carbohydrate  content  of  nearly 
7U  percent.    Bight  now,  with  so  many  people  doing  heavy  war  work,  more  energy- 
producing  floods  are  necessary.    Macaroni  not  only  has  this  qualification,  but  is 
also  one  of  the  least  expensive  carbohydrate  f oods. 

The  protein  content  of  macaroni  is  another  important  quality,  since  this  is 
necessary  for  continuous  building  of  body  tissues,  and  repairing  wear  and  tear 
in  the  body.     In  its  dry  uncooked  state,  it  is  about  13  percent  protein.. .as 
large  a  protein  percentage  as  in  graham  flour  or  bran  flakes.    As  you  doubtless 
know,  proteins  from  grains  and  other  plant  foods  are  considered  to  be  incomplete 
...that  is,  not  by  themselves  sufficient  for  building  body  tissued  and  making 
these  bodily  repairs,  as  animal  proteins  are  capable  of  doing.     About  one-third 
of  the  proteins  in  the  diet  should  come  from  animal  sources. . .meat ,  poultry, 
fish,  eggs  and  d  airy  foods.    However,  since  macaroni  is  usually  combined  with 
one  of  these  foods,  the  combination  results  in  an  efficient  protein  dish. 

SOMETHING  MEW  IS  BEING  ADDED 

You  broadcasters  will  doubtless  be  interested  to  hear  that  several  new  for- 
mulas for  increasing  the  protein  content  of  macaroni  products  are  now  being 
developed.     The  goal  is  an  increase  from  approximately  13  percent  content  to  from 
16  to  18  percent,  by  the  addition  of  soy  flour,  corn  germ  and  wheat  germ.  Tests 
are  now  under  way  which  cover  the  standards  of  color,  palat ability  and  storing 
qualities,  and  we  expect  to  be  able  to  tell  you  the  results  of  these  tests  within 
the  next  few  weeks.    The  immediate  use  of  this  fortified  macaroni  will  be  to  in- 
crease the  protein  content  of  the  food  supplies  going  to  the  nations  we  are 
assisting  with  our  Rehabilitation  Program. 

THE  PRODUCTION  OUTLOOK 

The  production  outlook  is  one  of  the  brightest  spots  in  the  wartime  fond 
picture.     The  production  of  Durum  wheat  has  increased  steadily  over  the  past  few 
years.     In  fact,  in  19*+2  more  than  a  million  barrels  of  Durum  wheat  flour  were 
milled... the  largest  amount  for  any  year  for  which  records  are  available.  Rep- 
resentatives at  the  recent  meeting  of  the  Macaroni,  Spaghetti,  and  Noodle  Food 
Industry  Advisory  Committee  told  the  War  Food  Administration  that  the  production 
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in  the  months  ahead  would  he  ample  to  meet  the  anticipated  Government  and  civilian 
requirements. 

Future  production  trends  will  depend  not  only  on  domestic  utilization  hut 
also  on  the  foreign  trade  during  the  reconstruction  period,  when  a  continued 
strong  demand  for  most  staple  foods  suitable  for  export  is  to  he  expected. 

RECENT  WFA  FOOD  DISTRIBUTION  ORDERS 

FDO  #58  -  PET  FOODS 

This  order,  effective  July  1,  continues  the  restrictions  on  the  use  of  pro- 
tein  supplies  in  pet  foods.     Its  intention  is  to  divert  as  much  animal  and 
vegetable  protein  as  possible  into  production  of  vitally  important  livestock  and 
poultry  feeds.    The  limitations  are  designed  to  provide  a  minimum  maintenance 
diet  for  household  animals,  and  it  continues  the  controls  over  pet  food  content 
and  production  originally  established  by  Food  Production  Order  #7,  which  expired 
on  June  J>0. 

FDO  #59  -  FISH  OIL 

This  order,  effective  July  1,  requires  the  producers  of  oils  from  California 
sardines,  Oregon  and  Washington  pilchard,  menhaden,  and  Alaska  herring  to  set 
aside  certain  quantities  from  the  19^3  catch  for  Government  purchase.     These  oils 
will  go  into  the  Government  reserves  and  will  be  distributed  to  meet  military, 
Lend-Lease  and  essential  civilian  requirements. 

FDO  #60  -  USE  OF  FISH  OIL 

This  order,  effective  July  1,  provides  for  the  conservation  and  distribution 
of  the  fish  oils  described  in  FDO  #59.  plus  West  Coast  mackerel;  tuna  and  salmon. 
Fish  liver  oils  are  not  covered.     It  restricts  the  use  of  these  oils  and  is 
designed  to  make  it  possible  for  all  manufacturers  of  essential  products  to  get 
a  portion  of  the  output. 

FDO  #6l  -  MEAT 

This  order,  effective  July  1,  establishes  a  new  designation, . "commercial 
slaughterer",  which  will  be  used  henceforth  in  reference  to  slaughterers  with 
quota  bases  exceeding  2  million  pounds  per  year.    At  the  same  time,  another  order, 
(FDO  #6l.l)  establishes  quotas  of  meat  which  commercial  slaughterers  may  deliver 
for  civilian  consumption  during  the  quota  period  July  1  to  September  30,  I9U3 , 
inclusive.     These  percentages  limit  such  deliveries  during  the  three— month  period 
to  these  percentages  of  the  deliveries  made  in  the  corresponding  period  of  19^-1; 
beef  and  veal,  65  percent;  pork,  85  percent;  lamb  and  mutton,  80  percent.  The 
percentages  for  the  April  through  June  quarter  were  the  same  for  beef  and  veal, 
75  percent  for  pork,  and  70  percent  for  lamb  and  mutton.     Because  of  expected 
seasonal  reductions  in  the  amount  of  meat  available  from  farm  slaughter,  there 
will  be  little  material  change  in  the  amounts  for  civilians. 

Officials  emphasize  that  these  two  regulations  do  not  restrict  the  total 
slaughter  of  livestock.     They  do  limit  the  amount  of  meat  allowed  to  flow  into 
civilian  channels,  however.     Federally  inspected  slaughterers  may  slaughter  to  full 
capacity,  but  they  must  supply  the  Armed  Forces,  Lend-Lease  buying  agency  (FDA)  and 
other  exempt  purchasers  with  all  the  meat  they  produce  above  their  civilian  quotas. 


FDO  #62  -  FIGS 


The  above  numbered  order,  effective  July  6,  prohibits  the  sale,  purchase  or 
use  of  all  figs  produced  in  I9U3    in  the  principal  production  area  of  California 
for  alcohol  or  alcoholic  beverages,  syrups,  flavoring,  animal  feed,  concentrates, 
scents,  or  any  other  by-products,  without  specific  authorization  by  the  Director 
of  Food  Distribution  of  WFA.     This  action  was  taken  at  the  request  of  the  fig 
industry,  and  was  based  on  the  consideration  that  figs  of  edible  quality  should 
be  used  exclusively  for  food  purposes. 

BEAD  DIRECTIONS  CAREFULLY 

We've  heard  reports  that  some  homemakers  are  having  trouble  with  the  new 
wartime  model  glass  jars  for  canning.    We  consulted  USDA'  S  Home  Economists,  and 
were  told  that  people  should  be  cautioned  to  read  the  manuf acturer s1  instructions 
about  these  jars,  and  to  use  them  only  as  directed,     as  a  matter  of  fact,  on  the 
Farm  and  Home  Hour  a  couple  of  weeks  ago,  Ruth  Van  Deman  of  the  Bureau  of  Human. 
Nutrition  and  Home  Economics,   spoke  some  words  of  warning  about  that  very  subject. 
She  said:   "All  the  new  jars  and  jar  tops  have  printed  instructions  with  them. 
Every  person  who  uses  home  canning  jars  needs  to  read  what  the  manufacturer  says, 
and  look  at  the  pictures  of  how  to  use  the  new  closures." 

In  reply  to  a  specific  question  about  how  to  handle  the  jar  with  the  three- 
piece  closing,  glass  top,  screw  band,  and  rubber  ring,  she  replied;  "  ....That 
small  rubber  isn't  meant  to  go  down  onto  the  shoulder  of  the  jar.    That  small 
rubber  ring  fits  around  into  the  groove  made  for  it  on  the  glass  lid.     Then  the 
glass  lid  fits  rubbering- side- down  into  the  top  of  the  jar.     There's  no  stretch- 
ing or  straining  about  it.    Next  the  metal  band  is  screwed  into  place.     And  this 
is  important ... .unless  you  want  your  jars  to  blow  up... screw  the  metal  band  tight 
...then  give  it  a  quarter  turn  back.     That's  so  the  air  that  cooks  out  of  the 
food  as  it  heats  through  in  the  jar  can  escape.     "Exhausting"  is  the  professional 
canners'  word  for  it." 

In  view  of  the  great  interest  in  home  canning,  and  the  necessity  for  doing 
everything  correctly,  so  that  no  food  will  be  wasted,  we  think  you  should  pass 
this  information  along  to  all  your  listeners. 

NEWS  OP  THE  NORTHEAST  REGION 

MARKET  ROUND-UP 

General:     The  story  is  still  the  same  on  C  ABE  AGE  and  White  POTATOES'.  They're 
plentiful  throughout  the  region,  and  your  listeners  will  do  well  to  use  them  as 
much  as  possible  in  summertime  menus.    Remember,  new  potatoes  don't  take  well  to 
storing,  and  they'll  go  to  waste  if  they're  not  bought  now.     Cabbage  is  a  "best 
buy"  on  the  large  city  markets  in  the  Northeast  too.     In  last  week's  Round-Up, 
we  talked  about  'em,  and  we'll  say  it  again:     they're  excellent  sources  of  food 
value  and  have  wonderful  versatility.    YOUR  COOPERATION  IN  PROMOTING  THE  USE  OF 
THESE  FOODS  IN  THIS  REGION  WILL  BE  HELPFUL  IN  MAKING  FULL  USE  OF  OUR  FOOD  SUPPLY. 

BALTIMORE:     W.  Edgar  Harrison  reports  that  receipts  of  tomatoes  are  increas- 
ing, with  lower  prices  expected  next  week.     The  best  buys  in  the  vegetable  line 
are  Snap  Beans,  Corn,  CABBAGE,  Beets,  Cucumbers,  Peppers,  Eggplants,  Radishes, 
Carrots,  Lettuce,  Turnips,  and  POTATOES.     Snap  Beans  of  good  quality  are  slightly 


higher  than  they  were  a  few  weeks  ago,  while  Corn-on- the-c oh  coming  from  North 
Carolina,  Maryland,  and  Virginia,  is  slightly  lower.     Best  "buys  in  fruit  are 
oranges,  cantaloupes,  peaches,  and  new  apples. 

PHILADELPHIA:     Berries  are  selling  nearly  as  low  as  can  he  expected  any  time 
this  season.     Here  again,  while  snap  Deans  are  slightly  higher  than  they  are 
usually,  they  are  still  an  economical  food.    One  and  a  half  to  two  pounds  will 
serve  five  or  six  persons.    Beets  continue  selling  near  the  cost  of  production, 
so  it's  wise  to  take  advantage  of  the  low  prices  "by  canning  and  pickling  next 
winter' s  needs.     Carrots  are  another  good  thing  on  Philadelphia  markets.  Hardly 
any  vegetahle  can  rival  their  excellent  food  value.     Tomato  prices  are  lower  than 
last  week,  and  are  expected  to  be  favorable  for  canning  in  a  week  or  two.  Most 
fruits  continue  in  the  luxury  class,  although  the  selection  is  good.    Watch  for 
an  increase  in  the  supply  of  new  apples. 

NEW  YORK:     G-ood  news  for  Lettuce-lovers!     It's  abundant  right  now,  with  whole- 
sale prices  reasonable.     Three  varieties  are  available  —  Iceberg,  Big  Boston, 
and  Romaine.     Most  of  the  receipts  now  arriving  are  grown  on  nearby  truck  farms. 
Again,  CABBAGE  AND  POTATOES  are  good  with  other  vegetables  at  reasonable  prices 
including  snap  beans,  "beets,  carrots,  green  corn,  cucumbers,  radishes,  squash, 
turnips,  cauliflower,  kale,  kohlrabi,  and  scallions. 

BOSTON:     Snap  beans  top  the  list  of  good  food  buys  in  New  England  for  the 
week-end.    The  other  " abundant s"  are  potatoes,  carrots,  cabbage,  beets,  and  native 
iceberg  lettuce.     Moderately  available  are  blueberries,  honeydews,  peaches,  plums, 
raspberries,  strawberries,  and  watermelons.     On  the  vegetable  side  of  the  moderate 
list  are  cucumbers,  tomatoes,  radishes,  romaine,  and  scallions —  all  good  for 
green  salads.    For  good  variety  vegetables,  cauliflower,  mushrooms,  swiss  chard, 
and  spinach  are  excellent. 

SEEDS  FOR  VICTORY 

Seeds — to  grow  food  for  freedoml     Seeds  to  replant  350,000  acres  of  Russia's 
"war- scorched"  earthl    West  Virginia  farm  families  and  organizations  have  con- 
tributed a  total  of  over  $1500  to  the  Seeds  for  Russia  Fund,  as  part  of  this 
country's  campaign  to  supply  more  than  3^1/2  million  pounds  of  field  and  vegetable 
seeds  for  the  job  that  must  be  done. 

The  contributions  came  from  more  than  500  individuals,  U— H  clubs,  county 
farm  bureaus,  farm  women's  club,  FFA  groups,  and  state  farm  organizations.  The 
drive  was  sponsored  by  the  West  Virginia  Farm  Bureau. 

MILLIONS  OF  MAN-HOURS'. 

Hot  July  brings  cooling  showers...  and  plenty  of  work  in  harvesting,  cutting 
and  storing  crops  as  well'.    Estimated  in  man-hours,  the  need  for  help  in  the 
Northeast  Region  is  great.     The  Dairy  Belt,  which  includes  Connecticut,  Maine, 
Massachusetts,  New  Hampshire,  Northern  New  Jersey,  New  York,  Northern  Pennsylvania, 
Rhode  Island,  and  Vermont  requires  63  million  hours  for  cutting  and  storing  hay. 
For  harvesting  oats,  lh  million  man  hours  are  needed,  and  it  will  take  600,000  man 
hours  to  harvest  the  snap  bean  crop. 

The  states  in  the  General  Farming  Area  are  Delaware,  Southern  New  Jersey, 
Southern  Pennsylvania,  and  Maryland,  plus  six  other  states  scattered  throughout 
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the  country.     To  harvest  the  miscellaneous  vegetables  alone  will  require  25  mil- 
lion man-hours.     The  Irish  potato  harvest  will  demand  8  and  a  half  million  hours, 
and  the  cultivation  of  corn,  77  million  man-hours.     Tomatoes,  a  "boon  to  every 
home-canner,  will  demand  7  million  hours  if  they  are  to  "be  properly  harvested. 
The  tomato  harvesting  will  extend  through  August  and  September. 

A  CHALK-UP  FOR  SOIL  CONSERVATION 

This  is  the  story  of  a  farm  that  is  turning  but  more  food  products  than  it 
has  in  the  107  years  of  its  existence,  despite  the  labor  shortage!     It's  a  rather 
heroic  little  tale  of  what  one  woman,  her  son,  and  the  help  of  the  soil  conserv- 
ation methods  can  do  to  help  the  war  effort. 

The  locale  of  the  story  is  a  farm  at  Belmont,  New  York,  which  "before  the  war 
"boasted  the  aid  of  seven  stalwart  men.    Now  six  of  these  are  in  the  Army,  Navy, 
or  war  work,  while  Mrs.  L.  and  another  son  are  operating  the  entire  200  acres. 

Soil  conservation  hopped  into  the  picture  a  year  and  a  half  ago.     Topsoil  is 
being  kept  on  the  land  "by  contour  strip  cropping  and  the  use  of  water-diverting 
ditches.     Land  not  suited  to  growing  crops  is  now  in  grass,  and  this  year  will 
support  1000 — count  ' em— 1000  chickens  and  100  sheep.     The  woodland  is  properly 
managed  and  yields  twice  the  fuel  and  other  forest  products  it  used  to  produce. 
Conservation  methods  also  save  a  whole  week's  work  filling  gullies  and  repairing 
farm  roads  after  every  hard  rainstorm. 

There  are,  doubtless,  many  farmers  who  are.  laboring  under  similar  handicaps 
as  this  New  York  farm  woman — and  many  who  are  doing  the  same  kind  of  excellent 
job  in  overcoming  them,     Mrs.  E.  Bioren  Getze,  of  the  Information  &  Education  Div. 
Soil  Conservation  Service  in  this  region,  at  Upper  Darby,  Pa. ,  may  have  other 
such  stones  up  his  sleeve  in  which  your  farm  audiences  might  be  particularly 
interested. 

BREAD  AJT3  MILK 

But  not  just  ordinary  breadl     If  you  want  a  brand,  new  treat,  try  to  get 
ahold  of  a  loaf  of  soy-bean  bread  in  your  vicinity.     It's  a  delicious  discovery, 
one  that  you'll  want  to  talk  long  and  loud  about — if  it's  available,  of  course. 
And  watch  them  gobble  it  up  in  your  studio  if  they  get  hold  of  that  loaf.  It's 
bro.wned  on  the  outside — rich  on  the  inside — and  altogether  a  revelation  if  you've 
never  cared  much  about  the  taste  of  the  famous  bean.     The  secret  is  this:  You 
don't  get  the  soybean  taste,  but  you  do  get  the  benefit  of  all  the  value  it  has 
to  offer.' 

.  The  laboratory  that  makes  this  particular  loaf  does  it  on  a  small  scale 
basis,  and  notes  the  following  advantages  of  the  bread  on  a  little  piece  of  paper 
which. comes  along  with  every  loaf:     It  has  28  percent  less  starch  than  white 
bread;  ^+0  percent  more  protein  than  white  bread;  twelve  times  more  calcium;  and 
plus  all  that,  has  an  alkalizing  effect  in  the  digestion  of  food.    We'd  say  that 
was.  a  good  deal  for  20  cents. 

The  originator  of  the  new  bread  is  a  chemist  and  baker' s  consultant  who  has 
worked  eight  years  with  flours  and  b aking  methods.     The  shop  selling  in  this 
city,  incidentally,  is  run  by  the  Farm  Woman's  Association,  and  they're  mighty 
proud  to  have  the  bread  to  distribute.  • 


BUDGET I FG  THE  FAT ION'S  FOOD 


This  week's  issue  of  Radio  Round-Up  is  devoted  largely  to  the  story. of  the 
allocations  of  the  important  foods  to  the  civilian  population,  the  Military,  our 
Allies.., to  all  the  agencies  which  have  a  claim  on  American  food.    You  might  well 
think  of  this  as  a  national  food  budget,  "because  a  budget  is  the  usual  answer  to 
the  problem  of  expenses  running  ahead  of  income... and  certainly  our  food  needs 
arc  running  ahead  of  the  supply.     The  War  Pood  Administration  has  divided  our  pro- 
spective food  supplies  among  the  people  who  need  thorn,  in  the  ways  designed  to 
make  the  best  possible  use  of  them. 

As  you  all  know,   the  war  has  brought  increased  incomes  to  many  consumers, 
and  a  much  greater  demand  for  food,  on  the  home  front  as  well  as  the  war  front. 
When  a  man  goes  into  the  services,  he  starts  eating  a  lot  more  food... we  might 
say  that  he  checks  his  civilian  appetite  along  with  his  civilian  clothes.  Also, 
of  course,  American  food  must  help  to  feed  our  Allies,  both  civilians  and  armed 
forces.    And  it  has  an  important  job  to  do  in  feeding  the  people  of  the  countries 
we  free  from  the  domination  of  the  Axis ...  there 1 s  a  place  whore  food  is  literally 
a  weapon  of  war. 

INCOME  VS  SXPEFDITURES 

It's  clear  to  everybody,  we're  sure,  that  our  food  " incomo"  must  be  budgeted 
to  meet  the  pressing  food  11  expenditures"  ..  .and  allocation  is  the  answer.  This 
means  figuring  out  which  food  expenses  are  essential,  which  are  border-line,  and 
v/hich  are  luxuries  that  we  can't  afford.    A  committee  representing  all  the  govern- 
ment agencies  concerned  with  food  problems  ha.s  done  the  necessary  figuring,  and 
made  the  recommendations  as  to  how  the  food  should  be  divided.    Here's  the  member- 
ship of  this  committee:    American  civilians  are  represented  by  the  Civilian  Re- 
quirements Branch  of  the  Eood  Distribution  Administration.    Each  branch  of  the 
Armed  Forces,  Army,  Navy  and  Marine  Corps,  has  a  spokesman.    Our  Allies  are  rep- 
resented through  the  Lend-Lease  Administration.    American  territorial  possessions 
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have  their  food  requirements  presented  through  the  Interior  Department.  The 
Office  of  Foreign  Relief  And  Rehabilitation  presents  the  urgent  needs  of  the  peo- 
ple of  the  liberated  areas.     In  addition,  the  State  Department,  Red  Cross,  Office 
Of  Price  Administration,  Board  Of  Economic  Warfare,  War  Production  Board  and 
Veterans  Administration  all  have  representatives  on  this  Inter-Agency  Pood  Allo- 
cations Committee. 

When  the  claims  from  all  these  groups  are  in,  they  are  compared  with  the 
supplies  available.     If  the  claims  exceed  the  supplies,  each  representative  is 
then  asked  to  re- justify  his  food  claims  on  the  "basis  of  relative  urgency.  If 
the  food  requested  is  not  available,  efforts  are  made  to  substitute  another  which 
is  more  plentiful.    War  Pood  Administration  Officials  point  out  that  the  allo- 
cations are  based  on  expected  production,  and,  therefore,  are  "firm"  for  only  one 
quarter*    At  the  end  of  each  three  months,  supplies  are  re-estimated  and  the 
allocations  squared  with  the  expected  food  income. 

You  will  probably  wish  to  have  the  figures  on  the  allocations  of  these  foods, 
so  we  pre  presenting  them  here  for  the  three  groups  which  have  been  announced... 
dairy  products,  canned  fruits  and  vegetables,  and  moat,  for  the  12-month  period 
beginning  July  1st.    We  will  follow  up  with  the  rest  of  the  figures  as  they  are 
released. 

DAIRY  PRODUCTS 

Production  for  the  next  12  months  on  the  allocated  dairy  commodities,  with 
the  exception  of  butter,  is  expected  to  be  greater  than  during  the  pre-war  years, 
1935-39.    Butter  production  will  be  slightly  less.     Cheese,  however,  will  be  up 
35  percent,  evaporated  milk  45  percent,  and  all  milk  powder  175  percent. 

BUTTER 

Civilians  will  have  available  about  1,670  million  pounds,  or  approximately 
8  out  of  every  10  pounds  produced.  The  armed  forces:  1  1/2  pounds  out  of  every 
10.    The  Russian  army;  l/2  pound  out  of  every  10. 

CHEESE 

Civilians  will  get  about  508  million  pounds,  or  5  1/2  out  of  every  10  pounds 
produced.     The  remaining  4  l/2  pounds  will  be  divided  among  military,  countries 
receiving  defense  aid,  Red  Cross,  and  U.  S.  territorial  possessions,  with  the 
Allies  getting  the  heaviest  share. 

EVAPORATED  MILK 

Civilians  have  been  allocated  30  million  cases  of  the  69  million  total,  or' 
about  4  l/3  cases  out  of  every  10  produced.    Military  and  war  services ,  slightly 
more  than  24  million  cases,  or  about  3  1/2  out  of  every  10.    Much  smaller  amounts 
will  be  made  available  to  our  Allies  and  other  export  groups, 

CO'iDElTSED  MILK  •  • 

Civilians  will  get  the  major  share  of  the  prospective  condensed  milk  supplies, 
approximately  2/3  of  the  available  300  million  pounds.    The  Allies  and  other  ex- 
port groups  will  get  the  remainder.    None  has  been  allocated  for  military  use. 
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SPRAY  PROCESS  PR I 3D  SKIM  MILK 

Approximately  136  million  pounds  of  a  prospective  291-nillion-pound  supply 
will  be  shipped  under  Lend-Lease.     The  remainder  is  allocated  as  follows:  90 
million  pounds  to  U.  S.  civilians;  46  million  pounds  for  military  use;  14  million 
pounds  to  Office  of  Foreign  Relief  and  Rehabilitation;  4  million  pounds  to  U.  S. 
territorial  groups. 

R0LL3R  PROCESS  DRIED  SKIM  MILK 

90  million  pounds  of  the  231-nill ion-pound  supply  has  "been  allocated  to  for- 
eign relief  and  rehabilitation;  85  million  pounds  will  be  available  for  domestic 
consumption;  38  million  pounds  will  go  to  our  Allies;  16  million  pounds  will  go 
to  the  American  armed  forces. 

DRIED  Y7H0LE  MILK 

Of  the  total  production  of  about  143  million  pounds,  about  59  million  pounds 
will  go  to  military  and  war  services;  38  million  pounds  to  lend  lease;  25  million 
■pounds  to  other  exports  and  shipments,  and  20  million  pounds  to  United  States 
civilians 

CAIf-ED  FRUITS  AND  VEGETABLES  : 

Civilians  will  receive  approximately  70  percent  of  the  prospective  supply  of 
Canned  vegetables,  including  soups,  and  53  percent  of  the  canned  fruits  and  juices 
during  the  next  12  months.     This  represents  an  increase  of  about  4  percent  on  the 
vegetable  products  over  the  average  consumed  during  the  1935-39  period,  but  a 
decrease  of  about  40  percent  on  canned  fruits.     Specific  figures  arc  as  follows: 

CAITITSD  VEGETABLES 

(Including  soups,  baked  beans  and  baby  foods)    The  estimated  total  supply  is 
262  million  cases,  to  be  divided  as  follows:     70  percent  to  civilians;  26  percent 
for  military  and  war  services;  1.2  percent  for  our  Allies;  the  remainder  for  other 
exports  and  contingency  reserves. 

CAIOED  FRUITS  AITD  JUICES 

(Including  Citrus)    The  total  estimated  supply  is  61  million  cases.     53  per- 
cent of  this  will  go  to  civilians;  40  percent  to  military  and  war  services;  less 
than  one-half  of  1  percent  to  our  Allies;  the  remainder  for  reserves  and  other 
exports . 

Military  requirements  place  heavy  emphasis  on  canned  and  dehydrated  fruits 
and  vegetables,  of  course,  since  they  are  relatively  non-perishable  and  can  be 
stored  and  shipped  easily.    This  means  that  it's  up  to  the  folks  at  home  to  use 
more  fresh  fruit  and  vegetables,  and  more  home-canned  foods,  to  release  these 
"battle  foods"  for  the  battle-fronts. 

MEAT 

Civilians  will  get  63  out  of  every  100  pounds  of  the  meat  produced  during  the 
next  12  months,  which,  it  is  estimated,  will  permit  the  civilian  meat  ration  to 
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continue  at  about  the  present  level.     Total  neat  supplies,  fron  which  allowances 
to  the  various  groups  are  to  he  made,  are  estimated  at  ah  out  23  l/4  "billion  pounds. 
Of  this,  civilians  are  expected  to  receive  ah  out  14  3/4  "billion  pounds.    The  arned 
forces  have  heen  alloted  almost  4  "billion  pounds,  or  17  out  of  every  100  pounds; 
PDA  will  procure  for  our  Allies  about  3  1/4  "billion  pounds,  or  14  out  of  every  100 
pounds  (mostly  pork).    The  remainder,   (6  pounds  out  of  every  199),  will  go  to  re- 
serve supplies  and  exports,  including  the  Red  Cross  and  U.  S,  territorial  posses- 
ions.   Following  are  specific  allotments: 

About  9  billion  pounds  arc  expected  to  he  available  during  the  next  12-month 
period.     Civilians  will  get  approximately  5  billion  pounds,  or  65  out  of  every 
100  produced;  the  armed  forces,  2  billion,  or  23  out  of  every  100  pounds;  the  Red 
Cross,  U.  S.  territorial  possessions  and  our  Allies,  170  million  pounds,  or  2  out 
of  each  100  pounds .  ■  The  remaining  9  out  of  each  possible' 100  pounds  has  heen 
earmarked  as  a  contingency  reserve. 

PORK 

Approximately  12  billion  pounds  are  expected  to  he  available.     Civilians  have 
been  allotted  a  little  over  7  "billion  pounds,  or  59  out  of  every  100;  3  billion 
.pounds  arc  scheduled  to  go  to  our  Allies;  military  and  war  services  will  need  1  1/2 
'billion. 

V5AL 

. -        Of  the  anticipated  production  of  one  billion,  100  million  pounds,  civilians 
have  been  allocated  ah out  900  million,  or  roughly,  80  out  of  every  100  pounds. 
The  armed  forces  will  get  about  200  million  pounds;   our  Allies  will  receive  about 
8  million  pounds. 

LAMB  &  MUTTON 

Production  is  estimated  at  about  834  million  pounds.     Of  this  civilians  have 
been  allotted  about  540  million  pounds,  or  65  out  of  every  100:  military  and  war 
services  will- need  about  154  million  pounds;  about  135  million  pounds  have  heen 
allotted  to  countries  receiving  defense  aid. 

OTA  officials  explain  that  farmers  have  heen  expending  their  production  of  ' 
meat  animals  ever  since  America  entered  the  war,  and  that  it  is  now  far  higher 
than  in  pre-war  days.    War  needs  for  meat  are  increasing  rapidly,  however ,  and 
there  is,  of  course,  a  limit  to  the  amount  that  can  he  rjrodueed.     Therefore,  the 
entile  supply  must  be  allocated  carefully.    The  War  Hos.x  Board,  with  its  head- 
quarters iii  Chicago ,  is  obtaining  slaughter  data  on  a  weekly  basis ,  by  areas  and 
regions  as  well  as  for  the  country  as  a  whole »    This  moans  that  the  allocation 
and  distribution  of  the  national  meat  supply  can  be  handled  effectively  on  a  week 
to  week  basis . 

Since  it's  very  important  that  we  use  food  as  a  weapon  of  war,   the  object  of 
these  allocations  of  food  is  to  send  supplies  to  the  fronts  where  they  are  most 
needed  and  will  do  the  most  good. 
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TOMATO  TALK 

This  is  the  tine  of  year  to  start  talking  about  tonatoes , .  .and  this  year, 
with  the  Victorj'-  Garden  tonato  crops  to  be  considered,  tonatoes  will  he  nore  in- 
portant  than  ever  to  many  of  your  listeners.     Tonatoes  contain  vitamins  A,  1 
vitamins,  and  C,  which  nakes  then  really  alphabetical.    A  good  way  to  conserve 
this  valuable  food  is  to  can  plenty  of  tonatoes ...  can  the  juice  too... and  in  that 
way  save  Blue  Ration  Stanps  for  the  foods  which  can't  be  preserved  so  easily. 

And  when  wo  say  easily,  wc  noan  just  that... don't  worry  because  there  arenH 
enough  pressure  canners  to  go  around,  for  tonatoes  don't  need  that  kind  of  atten- 
tion.   Department  of  Agriculture  Hone  Economists  reconnend  the  hot-pack  nethod 
and  the  boiling-water  bath.. This  goes  for  the  juice  as  well  as  for  the  tonatoes, 
of  course.     Those  who-  arc  canning  tonatoes  fron  the  Victory  Garden  will  be  able 
to  can  then  at  exactly  the  right  stage  of  ripeness.     If  they're  dependent  on  the 
connercial  narkcts,  however,  they'll  do  well  to  watch  for  sound,  ripe,  locally 
grown  tonatoes.    Putting  then  up  in  snail  batches  while  they're  vino-fresh  means 
that  nore  of  the  vitamins  and  minerals  will  be  retained.    Soft  tonatoes,  not  firn 
enough  for  canning  and  yet  not  overripe,  nake  excellent  juice. 

Before  tonato  juice  is  seasoned  or  spiced,  it's  well  to  remember  that  as 
regards  spicing,  tomato  juice  can  be  used  in  many  nore  ways  if  it  isn't  spiced  at 
the  tine  of  canning.    Also,  spices  tend  to  darken  the  juice  and  change  the  flavor 
over  a  period  of  tine.     Spices  can  bo  added  at  the  tine  of  serving,  you  know. 

Rcnenber. . . the  nore  tonatoes  canned,  the  nore  Blue  Stanps  saved. 

VICTORY  GARDSH  EEWS 

After  the  suggestions  we  made  last  week  about  planning  the  Fall  Garden,  you 
my  have  been  puzzled  at  the  announcement  of  OPA  concerning  the  use  of  gasoline 
by  Victor;'  Gardeners.     In  this  it  was  stated  that  gardens  planted  after  July  12 
would  bo  too  lato  to  produce  enough  food  to  warrant  extra  use  of  tiros  ana.  gas- 
oline. 

In  order  to  clear  up  any  possible  misunderstanding,  the  Department  of  Agri- 
culture and  the  OPA  have  issued  a  joint  statement  in  which  they  say  that  this 
referred  to  gardens  where  ground  had  not  been  broken  before  that  date,  but  was 
not  intended  to  discourage  the  planting  of  Pall  crops  in  gardens  already  estab- 
lished.   Garden  authorities  in  the  Agricultural  Research  Administration  of  the 
Department  say  that  in  the  ©astern  half  of  the  country  south  of  the  Groat  Lakes ,'_ 
Pall  crops  of  beets,  carrots,  cabbage,  kale,  potatoes,  turnips  and  other  cool 
weather  crojps  can  be  grown  successfully. 

In  view  of  the  importance  of  producing  as  much  food  a,s  possible  in  Victory 
Gardens ,  -you'll  do  well  to  tell  your  listeners  to  keep  their  gardens  planted  by 
seeding  those  Pall  crops  where  early  crops  have  boon  harvested.    There  is  still 
tine  to  plant  these  crops  in  most  of .the  area  mentioned,  and  sono  of  them  nay  be 
planted  well  into  August  in  the  south. 

MS  OP  THE  NORTHEAST  REGION 

MARKET  ROUED-UP 


We're  not  finished  yet  I     There  are  heads  and  heads  of  CABBAGB,  and  bins  and 
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"bins  of  POTATOES  still  to  "bo  consumed  by  your  listeners.    You  night  remind  then, 
that  it  would  be  wise  to  take  advantage  of  the  situation  while  it  leasts,  because, 
while  there  are  plenty  of  these  two  foods  at  the  present  tine,  the  shortage 
grenlins  could  rear  their  ugly  heads  and  grab  off  potatoes  again — as  well  as 
cabbage. 

PHILADELPHIA:     It's  a  great  day  when  the  Federal  Pood  Reporter  can  say, 
''Nearly  all  commodities  have  been  plentiful  and  prices  are  generally  lower  than 
a  week  ago."     Supplies  of  corn  have  reached  the  noderate  stage,  and  prices  are 
slightly  lower.    Both  yellow  and  white  corn  arc  available  and  good  in  quality,  the 
white  corn  usually  being  slightly  lower  in  price.     "Squash"  nay  be  a  game  to  a  lot 
of  people,  but  to  hononakers  it  has  a  double  neaning — a  good  variety  vegetable, 
and  a  rich  source  of  Vitanin  A.    There's  a  big  choice  too .. .Scallop  or  pattypan, 
yelloi*  squash,  and  Zuchinni.    Peppers  are  also  heavy  in  supply  this  week.  Pev; 
people  realize  they  are  an  excellent  source  of  vitanin,  A,  C,  and  Thianin. 

BOSTON:     If  ever  a  homenaker  wan tad  to  convert  the  nen  in  the  house  to  the 
idea  that  Salads  weren't  lady-like  little  tid-bits  of  ve  ;etables  on  a  lady-like 
little  plate,  no\\r  is  .the  tine  to  do  it  I    All  the  makings  of  a  good,  hearty  nan- 
sized  salad  boxid  are  plentiful  in  the  Boston  narkets — Lettuce,  cucunbers,  peppers, 
and  CABBAGE  for  cole  slaw.     Spare  no  bright  ideas  when  you  start  to  nix  'en,  and 
renenber  that  a  slight  garlic  rub-down  on  the  inside  of  a  wooden  bowl  will  do 
wonders  for  cultivating  tastes.    Por  vegetables  to  cook,  beets,  squash,  and  green 
snap  beans  are  in  good  supply.    But  the  only  fruit  that'-s  really  plentiful  this 
week  is  cantaloupe.     (Oh,  those  nouth-watcring  nelon  balls — with  sherbet,  with 
shortcake,  with  anything,  alnost — they're  wonderful!) 

The  story  is  approxinatoly  the  sane  in  Connecticut  narkets  this  week. 

BALTIMORE:     It's  better,  best,  and  very  best  for  the  buys  in  the  Ba,ltinore 
markets  this  week,  according  to  W.  Edgar  Harrison,  in  charge  of  Market  Hews 
Service  there.    Very  best  arc  carrots,  squash,  lettuce,. and  white  potatoes.  And 
the  best  group  includes  corn,  celery,  cabbage,  beets,  cucunbers,  peppers,  egg 
plants,  white  squa.sh,  and  turnips.    You  can  concoct  a,  luscious  fruit  cocktail  with 
oranges,  cantaloupe,  watermelons ,  and  new  apples — all  anong  the  "bests"  in  the 
fruit  line.    All  other  connodities  have  declined  slightly  in  the  past  week,  with 
the  exception  of  snap  beans.     It  logics  like  tonatoos  are  going  still  lower  both 
in  Baltimore  and  Philad.elphia.  markets,  so  you  hone  canncrs  can  get  the  equipment 
ready. 

HEW  YORK:     What  is  so  rare — a  treat — as  a  platter  of  gleaming,  'steaming  sweet 
corn,  on  July  dinner  tables?    Well,  the  season  is  here,  and  the  quality  of  Hew 
Jersey  corn  is  generally  good.    When  prices  are  lower,  you  night  suggest  that  your 
listeners  investigate  nethods  of  hone-canning  or  drying.    Celery  prices  have  tun- 
bled  into  the  reasonable  class,  along  with  potatoes,  cabbage,  and  beets.    You  can 
use  celery  hot,  or  as  a  relish  or  salad  ingredient.    And  it's  fine  for  improving 
the  flavor  of  soups,  stews,  and  oven  dishes. 

PITTSBURGH:     The  "Pop-Eye"  foods  are  the  good  buys  on  Pittsburgh  narkets  this 
week.     If  you  want  to  "pep"  up  your  audiences,  tell  then  that  Kale  and  Spinach 
will  do  the  trick.    They're  thrifty,  and  they  contain  Vitanin  A,  all  three  parts 
of  the  "pep"  Vitamin  B ,  and  Vitamin  C,  as  well  as  a  specially  good  supply  of 
minerals.     There's  plenty  of  watornelon  in  Pittsburgh  narkets  too,  although  no 
over-supplies  of  any  other  commodities. 


DRAMA,  WITH  A  CAPITAL  "P." 


The  11 3FM  is  for  Pood,  and  the  Drama  is  the  Department  of  Agriculture's  Pood 
Show,  "It's  Up  To  You,"  now  swinging  its  way  around  the  country  and  singing  its 
tunes  into  communities  where  many  a  Mrs.  Gibbs  and  her  conscience  are  battling 
with  each  other  every  day  they  go  to  market. 

In  Bfow  York  City,  the  first  non-professional  production  was  presented  in  the 
Skouras  Crotona  Theatre,  in  the  Bronx,  on  July  14.    Many  of  the  members  of  the 
cast  were  defense  workers  who  gave  their  free  evening  hours  to  rehearse  under  the 
direction  of  Ethel  Abrams  of  Bronx  House.    The  entire  project  was  sponsored  in  an 
all-American  fashion,  by  a  citizens  committee  headed  by  the  president  of  the 
3orough,  and  by  Kr as dale  Poods  Incorporated,  a  local  food  concern. 

The  same  typo  of  co-sponsorship  is  being  arranged  in  Brooklyn,  the  show  to 
be  presented  by  the  Screen  Office  and  Professional  Employees  Guild  at  four  thea- 
tres in  Brooklyn  belonging  to  the  Sand  Porce  Amusement  Corporation.     There  are  a 
number  of  other  amateur  groups  in  rehearsal  in  greater  Hew  York,  and  when  each  is 
ready,  it  will  be  booked  in  two  commercial  movie  houses,  with  complete  coverage 
in  Hew  York  as  the  goal. 

Mary  Brown  and  her  grocer,  Essie,  the  Parmer,  Doc  and  a  host  of  other  char- 
acters will  soon  make  their  debuts  in  Pittsburgh,  Plainf ield,  Hew  Jersey,  Hcwark, 
Wilkes  Barrc,  Pennsylvania,  and  Williansport ,  Pennsylvania.    South  to  Louisiana, 
and  West  to  the  Coast,  communities  will  be  staging  this  dramatized  picture  of  the 
"food  situation."     It's  Up  to  You  was  written  by  Arthur  Arent,  and  prepared  by 
the  Department  of  Agriculture  with  the  cooperation  of  The  American  Theatre  Wing, 
the  Skouras  Theatres,  and  the  Pood  Industries.     It  is  being  released  to  high- 
school,  college,  and  community  groups  through  the  Division  of  Educational  Serv- 
ices, Office  of  War  Information.     In  the  Hortheast  Region  the  script  may  be 
secured  from  Marketing  Reports  Division,  War  Pood  Administration,  150  Broadway. 

SHADES  OP  AiTOTHER  ERA 

Was  a  day  when  every  tomato  that  went  into  a  can,  was  beautiful  to  see — 
round,  firm,  and  glowing  with  color.     Hot  a  spot  on  a  snap-bean;  not  a.  blemish  ,  on 
a  berry.    Ho  mo  makers  would  bo  embarra.ssed  if  every  bit  of  .food  they  preserved  was 
not  in  County  Pair  condition.    But  that  was  the  age  when  one  could  afford  to  be 
temperamental  about  choosing  vegetables,  discarding  some  perhaps  if  they  weren't 
positively  photogenic. 

Today,  no  food  can  be  regarded  as  a  step-child,  not  even  a  slightly  under- 
sized piece.    An  anecdote  you  might  repeat  to  your  audiences  was  the  ono  told 
last  week  at  the  Conservation  Conference  conducted  by  the  Hational  Victory  Garden 
Institute  in  Hew  York  City: 

A  farmer  brought  some  of  his  string  beans  to  the  canning  center  in  the  com- 
munity.    This  is  the  conversation  which  f - ll::wod  botwecn  him  and  the  director: 

Said  she,  "Why  those  beans  aren't  fit  for  canning." 

Said  he,  "Well,  what's  the  matter  with  'em?    Ain't  spoiled,  are  they?" 

She  said,  "Ho-o-o,  but  they're  certainly  far  from  perfect.    Past  their  youth, 
and  beauty." 
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"Will  they  P'isin  ne?"  he  asked.  . 

Oh  no  1     (aghast)  Hot  if  properly  processed!" 

Well,  lady,  go  ahead  and    can  'em  then;  they  certainly  make  "better  eating 
th  an  s  n  ow"b  alls." 

Moral?    Here's  the  idea:    We've  got  to  use  all  our  food,  and  in  the  "best  v/ay 
possible.    Our  civilian  supplies  are  allocated  with  no  provision  for  waste,  and 
no  place  for  temperamental  selection.     If  it  isn't  "beautiful,  "but  if  it  is  tasty, 
properly  prepared,  and  free  from  signs  of  decay,  that  food  has  a  place  in  every 
pantry. 

SWING-  SHUT — C0U1TTRY  STYLE 

Maryland  planters  are  farming  on  the  "swing  shift"  this  summer  in  the  great- 
est mass  food -production  they  have  ever  put  forth. 

A  young  Cecil  County  farmer  and  operator  of  custom  farming  oqui pment  reported 
to  the  War  Board  that  his  custom  machinery  is  in  demand  every  night  the  weather 
permits.    There  are  many  field  operations  the  "swing  shift"  can  do,  reserving 
every  minute  of  daylight  for  harvest  operations  requiring  hot,  dry  days. 

The  "swing  shift"  has  made  it  possible  for  the  custom  farmer  to  cultivate  . 
hundreds  of  Victory  Gardens  and  cultivate,  plant  and  harvest  for  a  score  or  more 
of  farmers.    One  farmer  estimates  that  his  equipment,  "barring  gasoline  shortages 
and  equipment  breakdowns,  will  service  10,000  acres  this  year.    His  two  farms, 
total  177  acres,  producing  chiefly,  dairy  products  and  soybeans. 

In  West  Virginia, farmers  arc  also  pooling  their  efforts,  their  horsepower, 
and  machinery  to  overcome  shortages.     Three  farmers  .without  help  can  harvest 
three  hay  crops,  stack  and  cure  it  in  less  than  one-third  the  time  it  would  have 
taken  the  one  farmer  to  do  the  job.    After  completing  it  in  one  field,  they  could 
perform  a  similar  job  in  the  second  meadow.    Hot  only  is  time  saved,  but  work  is 
easier  and  the  farmers  can  got  their  hay  cut  when  it  has  the  most  feeding  value 
for  livestock  and  stand  a  better  chance  of  getting  it  in  the  barns  without  en- 
countering  bad  weather. 


EARLY  TURKEY  TALK 

So  you  think  i't.' s,  a  bit  early  to  be  talking  about  turkey?  Well, 
do  you  realize  how  much  work  will  be  required  to  produce  the  10 
million  pounds  of  turkey  which  have  boen  requested  to  headline  holi- 
day dinners  for  our  fighting  men  overseas?     The  American  turkey 
industry  does,  and  so  does -anybody  who's  read  what  W.  D.  Termohlen, 
Assistant  Chief  of  tho  Food  Distribution  A  dministration'"s  Diary  & 
Poultry  Branchy  .said  before  the  National  Turkey  Federation  a  few 
days  ago  in  Chicago.     He  really  "talked  turkey"  to  them.     He  told 
them  that  if  these  turkeys  are  to  reach  all  the  battlefronts  of  the 
world  (where  Americans  are  fighting)  in  time  for  Thanksgiving, 
Christmas  and  New  Year's  Day  dinners,  they  must  be  ready  for  overseas 
shipment  as  follows:     2  million  pounds  before  September  1st  and  15th; 
2  million  pounds  between  September  15th  and  30thj  the  remaining  six 
million  pounds  as  soon  thereafter  as  possible. 

HOW  IT  CAN  BE  DONE 

Mr, • Termohlen  pointed  out  that  it  will  require  ooperation  to 
do  this.     He  said  he  feels  certain,  however,  that  not  a  person  here 
at  home  would  be  unwilling  to  give  up  a  pre«-holiday  taste  of  turkey 
to  provide  our  fighting  men  overseas  with  their  holiday .  dinners .  He 
pointed  out  too  that  hotels  and  restaurants,  for  a  short  time  before 
the  holidays would  have  to  take  turkey  off  the  bill  of  fare... also 
that  turkey  packers  and  processors  would  have  to  tell  the  trade  that 
for.  the  time  being  all  turkeys  are  going  overseas  to  our  boys.  He 
feels  sure,  he  says,  that  patrons  of  retail  stores  will  accept  this 
explanation  willingly,   once  they  know  where  the  turkeys  are  going. 
The  Armed  Forces  do  not  want  the  whole  1943  production  of  turkeys, 
of  course... but  the  snail  portion  they  do  want  is  needed  greatly  and 
very  soon. 


1943  TO  BE  A  GOOD  TURKEY  YEAR 


Present  prospects  are  for  a  production  of  more  than  35  million 
turkeys,  which  would  exceed  the  all-time  record  production  in  1942  of 
32,500,000  birds.     The  1943  goal  is  even  higher,  however . . .it ' s  40 
million  turkeys,  or  about  500  million  pounds  of  turkey  meat.     The  10 
million  pounds  required  early  for  the  Armed  Forces  overseas  does  not 
include  the  quantities  needed  later  for  the  military  services  in  this 
country,  Mr.  Termohlen  explained.     These  will  be     obtained  during  the 
season  when  marketings  are  heaviest.     Only  about  10  percent  of  the 
entire  turkey  crop  for  1943  is  expected  to  be  required  for  military 
needs,  however, 

TPS  REASON  BEHI ND  IT  ALL 

r    Mr,.  Termohlen' s  own  words  tell  the  reason  for  doing  this  very 
eloquently.     Ho  said:  "Americans  and  turkeys  are  inseparable.  That 
has  been  so  ever  since  the  Pilgrims  landed  at  Plymouth  Rock.  Then 
the  wild  turkey,  native  of  the  New  World  forests,  gave  the  colonists 
enouragement  and  hope.     It  became  a  symbol  of  al  1  that  is  American... 
as  symbolic  of  Peace  and  Plenty  as  the  American  eagle  is  symbolic 
of  the  freedom  we  cherish.     Today  our  boys. ..your  boys ...  soldiers, 
sailors,  marines,  coast  guardsmen,  and  ai rmen. .  .need  the  same  kind 
of .  encourageire  nt .  .  «a  taste  of  homo  and  a  reminder  that  in  spite  of  the 
changes  war  has  forced  upon  them,   home  has  not  changed." 

BEEF. . .COMING  UP  1 

Here's  hopeful  news  to  pass  on  to  your  listeners ». .the  ones 
who... like  a  juicy  steak  or  a  well-browned  pot  roast... and  that  probably 
includes  most  of  them  J    From  now  on,  through  late  Fall,  7\far  Food  Admin- 
istration officials  oxpect  more  beef  will  be  available  in  most . sections 
of  thp  country  to  meet  ration  points.     And  here's  why. ..on  a  seasonal 
basis,  much  more  cattle  is  moving  to  market  than  in  recent  weeks.  Move- 
ment of  grass  cattle  to  market  from  the  southwestern  and  western  ranges 
ususally  starts  about  mid- July,  and  that's  been  the  case  this  year. 
This  movement  ordinarily  winds  up  on  the  northwestern  plains  country 
in  November, 

Don't  forget,  however,  that  as  beef  grows  more  plentiful,  the. 
Army,  Navy  and  Lend- Lease  will  take  the  opportunity  to  bring  their  . 
stocks  back  to  safe  levels.       It's  well  to  remind  consumers  that  they 
must  continue  careful  use  of  thi s  popular  meat. 

NEW  OILS  FOR  OLD 

We 're.  hearing  lots  about  fish  and  fish  products  those  days,, .fish 
is  an  important  protein  food  to  use  as  a  meat  alternate  in  wartime,. , 
fish  meal  and  fish  oils  are  essential  ingrodicnts  in  poultry  food.,, fish 
body  oils  are  used  in  paints>#,and  all  this  in  the  face  of  severe 
problems  in  the  fishing  industry,     A  shortage  of  fishing  vossels,  a 
serious  manpowur  problem,  and  the  limiting  of  fishing  areas  because  of 
submarine  activity, . .all  of  these  are  helping  to  limit  the  production 
of  fish. 


Even  so,  however,  there  has  been  a  substantial  increase  in  the 
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manufacture  of  vitamin  products  from  fish  oils,  especially  fish  liver 
oils,     Japan  used  to  be  an  important  source  of  fish  liver  oils... they 
sent  us  tuna  livers  and  we  extracted  the  oils.     Much  cod  liver  oil 
came  from  Norway,  too.     In  fact,  before  the  war,  there  was  very  little 
production  of  vitamin  fish  oils  in  this  country.     It's  very  important, 
however,  to  have  cod  liver  oil  for  our  babies... it  prevents  rickets, 
you  know;     And  grownups  are  consuming  millions  of  vitamin  capsules 
these  days,  which  are  made  from  fish  liver  oils.     The  fish  liver  oils 
are  being  manufactured  only  for  their  vitamins ,. .they 're  too  expensive 
to  produce  for  any  other  purpose.     Right  now,  50  to  CO  trillion  units 
of  Vitamin  A  are  produced  annually  in  this  country  from  fish  livers, 
chiefly  shark  livers. 

* 

No  matter  how  you  look  at  it,  the  "poor  fish"  is  certainly  coming 
into  its  own  these  days. 

THE  NATIONAL  FOOD  BUDGET. .. DRY  BEANS  &  PEAS 

Here's  more  news  about  the  national  food  budget,  which  we  dis- 
cussed at  some  length  last  week.     The  War  Food  Administration  has 
announced  the  quantities  allotted  to  civilians,  the  military,  our 
Allies,  and  other  groups  which  have  claims  on  our  food.     It's  good 
news  too,   for  it  appears  that  we'll  have  more  dry  beans  and  peas 
during  the  next  12  months  than  "we  did  in  1942. 

DRY  BEANS 

Total  supply  for  allocation  for  tins  period  estimated  at  22,200,000 
.bags  of  100  pounds  each;  civilians  get  more  than  half,  11,300,000  bags; 
the  military,  3,400,000  bags;  our  Allies,   (principally  Russia  and  the 
United  Kingdom),  foreign  relief,  and  reserve  stocks,  7,500,000  bags. 
The  amount  allotted  to  civilians  is  higher  than  civilian  consumption 
during  1942,  560,000  bags  more,   in  fact. 

DRY  PEAS 

Total  supply  for  allocation  is  expected  to  be  4,150,000  bags, 
(100  lbs.  each);  civilians  get  1,624,000  bags;  War  Services,  357,000 
bags;  Lend-Lease  and  Government  reserves,   2,169,000.     The  supply  of 
'dry  peas  available  to  civilians  also  exceeds  the   1942  consumption, 
by  17  9,000  bags. 

As  you  know,   dry  beans  and  peas  are  important  protein  foods, 
and  these  allocations  are  planned  to  make  the  most  effective  use  of 
the  supply  we  have. 

THE  NATIONAL  FOOD  BUDGET .  . . EGGS 

It's  good  news  to  civilians  that  they'll  have  about  the  same 
quantity  of  eggs  in  the  12  months  which  began  July  1,   as  they  had  in 
the  preceding  12  months.     The  War  Food  Administration  announcement 
of  egg  allocations,  based  on  an  estimated  production  of  nearly  5 
billion  dozen,  gives        billion  dozen  to  civlians,   or  7  out  of  every 
10  eggs  produced.     The  remaining.  1-g  billion  dozen  vail  be. used  by 
Armed  Forces,   our  Allies,  .and  the  Office  of  Foreign  Relief  and 
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Rehabilitation.    Host  of  the  eggs  for  export  will  be  in  dried  form. 

The  supplies  of,  eggs  for  civilians  will  provide  each  person  with 
approximately  338  eggs,  "which  is  more  than  last  year,  when  the  per 
capita  consurpti  on  was  320.    .However,  it  i  s  expected  that  the  demand 
will  be  so  great  that  this  increased  supply  may  not  be  enough  to  meet 
the  full  civilian  demand.  • 

»  * 

As  we  pointed,  out  last  week,   since  it  is  not  possible -to  predict 
future  supplies  and  needs  with  certainty  in  wartime  the  allocation  of 
all  these  foods  is  definite  for  only  the  first  quarter'- of  the  12-month 
period.     Changes  or  adjustments  will  be  made  for  the  remaining  three-" 
quarters  if  necessary. 

FOOD  DISTRIBUTION  ORDER  #65--  LINSEED  OIL 

This  order,  effective . July  10th,  provides  a  freer  flow  of  linseed 
oil  among  crushers,  processors,  manufacturers  and  wholesale  distributors. 

r 

FOOD  DISTRIBUTION  ORDER  #64  -  CALIFORNIA  C  LINGSTONE  PEACHES 

This  order,   effective  July  16th,  prohibits  interstate  shipments 
of  the  1943  crop  of  California  clingstone  peaches.     The  purpose  is  to 
make  the  bulk  of  this  year's  crop  available  for  canning,  drying  and 
freezing,  to  meet  the  large  military  and  civilian  requirements  for 
the  processed  fruits. 

This  will  not  affect  civilian  supplies,  however,   since  California 
clingstone  peaches  normally  are  processed  rather  than  marketed  fresh. 
The  shipment  restrictions  were  imposed  because -the  'present  large  demand 
for  fre§h  fruit  might  result  in  its  diversion  into  the  fresh  market 
rather  than  to  processors.     No  restrictions  are  imposed  on  the  shipment 
of  the  freestone  varieties, 

HOIS  CANNING  NEWS 

OVEN  CANNING  NOT  RECOI'gSNDEP 

Home  canning  specialists  from  the  Department  of  Agriculture  are 
warning  homemakers  against  the  oven  canning  method  of  food.  They 
explain  that  in  addition  to  being  a  slow  and  unsatisfactory  process, 
in  some  cases  it  has  caused  serious  accidents.     Exact  temperature 
control  is  necessary  for  oven  canning,  and  oten  regulators  which 
cannot  be  services  because  of  wartime  conditions  may  add  to  the  haEard. 

The  new  wartime  jar  cap  may  also  cause  difficulty.     It  needs 
careful  adjustment  to  allow  steam  to  escape  during  canning  so  the 
jars  will  not  break.     Any  jar  cap  screwed  too  tightly  before  proces- 
sing, may  ruin  the  seal  even  if  there  is  no  accident. 

Specialists  recommend  hot  pack--that  is,  heating  the  food  to 
boiling  before  filling  the  hot  jars,     Even  hot  packed  food  expands 
in  jars  during  pricessing  and  gives  off  steam  which  must  escape  to 
prevent  explosion.     If  the  top  is  on  so  tight  that  enough  steam  can- 
not escape,  pressure  accumulates  and  may  become  great  enough  to  shatter 
the  glassr    This  is  a  special  hazard  in  oven  canning  because  ovens 
have  no  device  to  relieve  the  force  of  such  an  explosion.     In  a  water 
bath  carmer,  -force  of  an  exploding  jar  is  slowed  down  by  the  surround- 
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ing  water,  and  the  pressure  cooker  has  a  safety  valve  to  let  off 
tho  o'xcess  steam.  .  :••  .*. 

Additional  disadvantages  of  oven -canning  is  that  juice  bubbles 
'or  steams  away,  peachers  and  pears  are  likely  to  darken,  and  vegetables 
needing  high  heat  to  kil  bacteria  are  not  safe. 

For  home  canning  both  non-acid  vegetables  and  meat,  USDA  recommends 
only  a  steam  pressure,  and  the  boi  ling-. water  bath  for  fruits  and  tomatoes. 

"E'VARE*  OF  CANNING  PO'.YDER 

In  a  recent  statement,  Mr.  W.  G.  Campbell,  Commissioner  of  the 
Federal  Food  and  Drug  Administration  said  that  the  use  of  some  of  the 
"Canning  Powders"  constitutes  a  definite  health  hazard,  Mr,  Campbell 
went  on  to   say,  "practically  all  the  substances  proposed  in  the  past 
as"  chemical  preservations  have  lmitod  value  as  such  and  in  view  of 
tho  known  harmful  effects  of  some  of  them  and  the  doubtful  safety  of 
others,  they  should  not  be  used  as  substitutes  for  the  more  efficacious 
and  safer  processes  of  sterilization  by  heat." 

He  doesn't  believe  that  the  present  war  emergency  offers  any 
valid  reason  for  condoning  the  use  of  chemical  preservatives  by 
home    canners  in  the  plaoe  of  heat  sterilization* 

"Fatalities  from  improperly  prepared  home  canned  foods  occur 
entirely  too  frequently,"  Mr,  Campbell  states  emphatically.  "For 
'safety's  sake  rely  on  thorough  heat  sterilization. 

NEfliS  OF  THE  NORTHEAST  REGION 

MARKET  ROUND- UP 

Tempus  fugjLts  faster  than  you  can  turn  the  pages  of  the  -calendar, 

and  before  you  realize  it,,  summer  with  its  plenty  of  fresh  fruits  and 
vegetable-s  is  gone.     Now  is  the  time  to  suggest  all  those  wonderful,' 
.colorful,  healthful  dishes,  that  can  be  served  with  a  femine  touch  and 
a  fine  flourish  at ( comparatively  little  cost.     Here' s< the  situation 
Lac-ally!-  ;.       .  .   ■-    •?.■  •       ...  r        .   '   ■:  - 

BALTIMORE:     High  spots  for  next  week's  shopping  include  cucumbers 
and  lettuce,   squash,  topped  carrots,  and  white  POTATOES  again!  .Cucum- 
bers may  be  considered  for  potential  bread  and  butter  pickles,  and 
far -only  a  "few  cents  per  jalr  cost  you  can  make  enough  for  the 'entire 
year.    -It's  a- good  suggestion  because  ci vi lian* suppli es  of  all  com- 
mercial pickles. is  very  low,  and  they're  easy  to  makel     About  that 

lettuce  why  not  stress  its  whole  use.     For  so  many  years,  lettuce 

was  just  a  pretty  decoration.     Consider  it  now  as  a  real  vegetable, 
helping  to  round  out  the  daily  dietary  requirement 'for  fresh  fruits 
and  'vegetables.    -A  tart  salad. dressing'-  goes  a  long  way  in  putting 
over  the  point.  •.'  •  • 

PHILADELPHIA:     Says  the  Federal  Food  Reporter  "Many  of  the  can-: 

ning  vegetables  are  begging  for  buyers."  '  But  tomatoes,'  topped  beets, 
.cucumbers,  and  pickles  top  the  long  list.     Tomato  supplies  are  increasing 
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daily,  and  it  seems  that  every  season  brings  an  increased  number  of 
ways  to  serve  thorn  in  order  to  get  the  most  of  the  Vitamin  C  content, 
not  to  mention  the  A,  Bl,  and  G  included  in  this  fine-colored  friend. 
One  thing  you  might  stress  in  canning  tomatoes  is  the  ease  with  which 
it's  done.     No  pressure  cooker  necessary,  no  complicated  directions, 
and  what  a  luscious  result.     "Tis  said  that  it's  more  economical  to 
buy  a  10  pound  or  12-quart  basket  to  get  the  most  for  your  money  if 
you're  canning  for  a  large  family. 

PITTSBURGH:     It's  another  tomato  story  in  Pittsburgh  this  week, 
with  prices  on  the  decline  and  canning  enthusiasm  on  the  rise.  If 
you're  talking  about  serving  them  fresh,  however,  why  not  suggest  all  ' 
the  tomato  "surprises"  you  can  think  of--tomatous  filled  with  summery 
salad  mixtures,  garnished  by  'tater  chips,  and  topped  with  a  dab  of 
dressing.     And  who  doesn't  love  a  broiled  tomato  with  any  number  of 
meat  dishes.-    (Saves  cooking  fuel  too,  if  you  can  broil  at  the  same 
timo  as  you  do  your  meat,  or  when  you're  baking  that 'batch  of  hot, 
fresh  rolls)    You  can  dream  up  the  most  wonderful  things  to  do  with 
toma  toes . 

NEW  YORK;     It's  a' long  list  of  "plsntifuls"  in  New  York  this 
week,     There  are  beets,   cabbage,   celery,   corn  cucumbers,  potatoes, 
tomatoes,  and  squash  to  be  had  in  abundance,  and  to  bo  used  in  all 
their  versatility.     Merritt  Thomas,  Federal  Food  Reporter  in  the 
New  York  office  calls, our  attention  to  the  streamlined,   stylish  cukes 
that  you  can  buy.     Plant  scientists  have  improved  this  vegetable'  in 
recent  years  in  order  to  provide  greater  utilization.     Many  pickles, 
all  sizes  and  shapes,  are  arriving.     Dill  pickles  are  simple, to  make, 
requiring  salt,  vinegar,  dill  weed,  and  a  few  jars.     Here  again,  the 
tomatoes  are  a-plenty,  coming  from  nearby  New  Jersey  with  lower  prices 
than  in  past  weeks. 

BOSTON:    Word  comos  that  potatoes—high  in  quality — top  the  list 
of  good  buys  over  the  week-end  in  this  city.     From  the  nutritional 
angle,  they're  best  if  cooked  and  eaten  skins  and  all.     For  left-overs 
potatoes  can  always  be  fried  cottage  stylo,  and  they're  just  as  good 
the  second  time.     Egg  and  potato  salad  is  another  suggestion  for  a 
meat-less  meal  using  lcft-ovors.     Others  on  the  abundant  list  include 
beans, and  beets,  cabbage,  cucumbers,  lettuce,  peas,  peppers,  and  squash, 
enough  for  all  the  warm  dishes  and  cold  plates  you  could  concoct  for 
many  day's  menus. 

KEEP  COOL  AND  CALM 

It's  easy  if  your  listeners  know  howl    And  they'll  collect  div- 
idends in  extra  energy,  and  added  compliments  from  their  families* 
From  New  Jersey's  ingenious  extension  workers  come  tips  on  how  to 
do  it.    You  migh  build  a  program  around  some  of  these: 

When  preparing  a  meal  loaf  or  its  alternate.,  make  an  extra 
portion  for  the  next  day's  meal.     Reserve  part  of  it,  cool 
it  quickly,  uncovered.     Store  it  in  a  cold  place  in  the 
refrigerator  until  you  use  it. 

An  extra  portion  of  potatoes  or  vegetables  prepared  for  a 

hot  dinner  can  be  set  asido  and  used  as  the  basis  for  a  salad. 


Many  good  egg  dishes,   liko  scrambled  eggs,  require  little 
cooking,  and  little  heat.    And  frankfuters  that  have  become 
so  popular  these  war  days  ask  little  cooking  or  broiling. 
Waffles,   another  ever-welcome  dish,  can  be  prepared  at  the 
table,  and  the  electric  irons  (if  you  own  one)  are  now  so 
well  insulated  that  little  heat  is  lost  to  the  room. 

i  Remember  sandwishos  t oo--infinite  in  variety.     If  they're 

not  served  toasted,  they  can  be  prepared  ahead  of  time  and 
wrapped  in  a  damp  cloth  in  the  refrigerator  until  it's  time 
to  serve  them.  If  they  call  for  a  leafy  vegetable,  such  as 
lettuce,  endive  or  watercress,  place  the  leaf  in  the  sand- 
wich just  before  serving.  Sandwich  spreads  may  be  prepared 
in  advance  and  stored  in  the  refrigerator  until  they  are  to 
be  used.  Some  families  even  like  to  "spread  their  own",  and 
of  course,  it's  a  lot  easier  and  cooler  for  the  lady  of  the 
house. 

If  you  want  to  suggest  the  "spread-your  own"  idea,  you  could 
recommend  fixing  a  variety  tray  of  spreads,  with  crackers  or 
bread  on  the  side.     For  week-ends,  especially,  you  could 
hardly  think    of  anything  with  more  "ease-appeal," 

THE  LATEST  OUT  I 

They're  the  27  young  women  students  of  home  economics  down  in 
Yfest  Virginia  who  have  been  given  the  commission  of  helping  West 
Virginia  housewives  to  live  at  home  and  help  the  war  effort. 

After  two  weeks  of  rigorous  training  at  Yleet  Virginia  University 
in  "Food  Production  and  Co'nservati on",   some  of  the  women  are  teaching 
and  others  are  supervising  community  food  centers.     Miss  Ruth  D.  Noer, 
professor  of  home  economics  at  the  University  who  was  in  charge  of  the 
course,  points  out  that  the  young  women  are  now  in  a  position  to  give 
advice  on  food  preservation  in  their  home  and  communities. 

Poultry  and  gardening  were  the  main  courses  the  first  week  .  Up- 
to-date  information  on  methods  of  food  conservation,  Including  canning, 
drying,  ■  storing,  curing,   sulfuring,   end  brining  followed*     Tim  was 
also  duYot'-d  to  a 'disc  us  si  on  of  planning  food  supplies  for  family  use 
as  well  as  sotting  \ip  community"  (tanning  ccntOr-sPand.,  planning  to  conserve 
for  school  lunch, s. 

ATTENTION  VICTORY  GARDENERS 

The  old  saying  is  that  the  grass  always  looks  groenor  on  the  other 
side  of  the  fence.     But  if  you  don't  have  a  chance  to  look  on  the  other 
side,  you'll  never  know.     Now  that  so  many  gardens  are  in  full  bloom, 
and  with  fall  planting  getting  under  way,  you  might  put  a  bug  in  the 
sunbonnet  of  your  listeners  to  arrange  for  some  neighborhood  garden 
tours  for  an  interchange  of  ideas.     It's  an  excellent  way  to  pick  up 
tips  and  to  recongnizo  gardening  shortcomings. 

It's  obvious  that  extensive  tours  cannot  be  conducted  this  summer. 
However,  a  well-planned  tour  can  be  arranged  within  easy  walking  distance 
of  the  community,  maybe  a  total  of  two  or  three  miles.    Within  this  aroa, 
one  might  find  several  gardens  that  would  have     something  of  interest 


to  the  participants.     Both  largo  and  small  well-developed  vegetables 
gardens  should  be  considered.    And  other  things  which  you  might  look 
out  for  this  war-time  summer  are  picnic  areas  in  the  backyard,  or  close 
to  it 3  places  for  lawn  games,  good  landscape  development/"     and  cut 

f 1 owe r  ga r  d en s 

For  many  of  us,  this  is  going  to  be  a  summer  at  home.    Why  not 
help  your  listeners  make  the  most  of  it  by  uncovering  as  many  pos- 
sibilities for  diversion,  recreation,  and  education  in  the  community 
as  you  can? 
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TKp  HOIg  FROl'lT  PL5DG"  CaLMo-M 

Have  you  heard  what  they  did  in  New  Orleans  on  the  Home  Front 
Pledge  Campaign?    Do  you  know  what  the  Home  Front  Pledge  is?  Well, 
let's  start  at  the  beginning.    Here's  the  pledge,  in  two  simple  sen- 
tences : 

1.  I  pay  no  more  than  top  legal  prices. 

2.  I  accept  no  rationed  goods  without  giving  up  ration  stamps. 

That  sounds  easy,  doesn't  it?    Maybe  you  wonder  what  such  a 
pledge  will  accomplish.    Well,  this  is  what  it  did  in  New  Orleans. 
In  four  weeks  2*30,000  such  pledges  were  signed.    Then,  the  following 
mo,nth,  a  survey  was  taken  of  food  prices,  and  it  was  found  that  over- 
the-ceiling  prices  had  drooped  so  much  that  the  city's  average  food 
prices  had  been  reduced  5  percent.    The  campaign  was  sponsored  by  the 
Young  Men's  Business  Club,  and  both  business  and  industrial  interests 
cooperated  with  consumers.     The  OCD  Block  Plan  was  used  to  reach 
every  home  in  town,  Lists  of  OPa  top  legal  prices  were  printed  by  the 
newspapers. . .also  stories  about  women  signing  the  pledge.    Local  ad- 
vertisers cooperated  by  explaining  the  campaign.    Information  booths 
were  opened  in  the  downtown  area. . .appeals  were  made  through  the 
churches,  and  much  information  about  the  campaign  was  given  on  the 
radio.    It  became  a  campaign  to  keep  prices  down,  with  both  consumers 
and  retailers  really  working  at  it ♦..and  as  a  result  of  this  community 
action... it  was  successful. 
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COMMUNITY  ^CTIOM  NECESSARY 

''Community  Action" ..  .that '  s  the  phrase  which  tells  what  is  rie"eessary 
for  success  in  such  a  campaign.     If  the  people  who  live  in  a  town,  and 
the  stores  that  do  business  there,  become  aroused. to  the  importance  of 
a  campaign  to  keep  prices  down  and  to  assure  everybody  of  a  fair  share 
of  rationed  foods... then  nothing  can  keep  it  from  being  successful] 

BROADCASTERS  CAN  5XPLAIU  REASONS: 

The  most  effective  and  helpful  action  you  radio  broadcasters  can 
take  is ■ to  explain  the  reasons  for  making  the  pledge... and  you  can  urge 
both  the  general  public  and  business  houses  to  make  it  and  keep  it. 
You  can  explain  that  this  campaign  is  n_ot  a  "war  on  retailers,  5  be- 
cause retailers  are  usually  as  vitally  concerned  with  keeping  down  the 
over-all  cost  of  living  as  anybody  else.    You  can  explain  the  mechanics 
of  making  the  pledge  in  your  own  community. . .telling  your  listeners 
to  go  to  certain  places  to  sign  it,  and  so  forth. 

Tell  your  listeners  to  watch  for  the  lists  of  top  legal  prices 
for  your  community  in  the  newspapers ...  to  clip  these  lasts  arid  carry 
them  when  they  shop. ..to  check  the  posted  selling  prices  in  their  food 
stores  against  the  top  legal  prices  on  the  official  lists... to  pay  no 
more  than  the  law  allows. 

These  new  top  legal  prices  are  different  from  the  so-called 
"ceiling"  prices  heretofore  in  effect  under  the  General  Maximum  Price 
Regulation.    Before  they  were  established  it  was  almost  impossible  for 
a  shopper  to  know  the  highest  price  she  could  be  charged  legally. 
Prices  differed  from  store  to  store  because  they  were  based  on  prices 
that  each  store  had  charged  during  a  previous  period.     Nov?,  for  the 
first  time,  specific  top  dollars-and-cents-prices  are  being  used  for 
the  most  important  foods  th.  t  go  i^nto  the  Nation '-s  market  basket.  These 
will  be  the  top  price  that each  food  store  in  each  affected  community 
can  charge. 

THE  RATION  BOOK....,  HOir:  FRONT  ^LaPQU 

Every  homemaker  should  understand  that  her  ration  book  is  a  resource 
she  must  use  wisely.     It  should  be  used  only  to  meet  the  needs  of  her 
family. . .never  should  be  used  for  buying  goods  she  does  not  need.  It's 
her  patriotic  duty  not  to  consume  more  of  any  rationed  commodity  than  . 
is  allowed  by  her  ration  stamps... and  that's  where  the  second  sentence 
of  the  pledge  comes  in... "I  accept  no  rationed  goods  without  giving  up 
ration  stamps." 

The  person  who  grows  his  ovui  food  is  under  a  double  obligation 
not  to  give  away  his  ration  points.    Farm  families  who  sell  foods  that 
are  rationed,  such  as  butter,  meat,  or  canned  vegetables  and  fruits, 
should  be  sure  to  collect  ration  stamps,  just  as  any  rot^ler  does. 

A  person  who  eats  in  restaurants  should  remember  that  his  food 
is  part  of  the  restaurant's  ration  supply.     The  customer  does  notgive 
his  stamps  for  it,  and  therefore,  will  huve  a  surplus  of  stamps.  These 
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should  not  be  used  by  anyone  else,  for  if  they  are,  it  means  that  those 
stamps  are  giving  someone  more  than  his  fair  share... and  it's  food 
taken  away  from  our  national  food  supply. 

Tell  your  listeners  that  the  following  practices  are  illegal  and 
help  to  decrease  the  food  supply:    Making  purchases  with  loose  stamps... 
these  may  have  been  stolen,  found,  or  traded. (The  exception  is  the 
1-poiat  red  stamp  which  is  used  for  change.)    Trading  ration  coupons: 
If  you  don't  need  them,  destroy  them,  and  know  that  you're  -  saving 
food.     Lending  ."our  ration  book  to  friends:  When  you  lend  your  book, 
you're  giving  somebody  else  more  than  his  fair  share.  Purchasing 
rationed  goods  without  coupons:     Your  dealer  must  have  your  stamps 
to  replenish  his  stock.  The  farmer  who  sells  you  rationed  goods  must 
turn  your  stamps  in  to  his  'Tar  Price  and  Rationing  Board.    Using  ration 
stamps  after  tacy  h^ve  expired:     This  means  that  you  and  the  dealer 
are  ch^^iji^  at  the  expense  of  the  Nat-ion's  supply  of  scarce  goods. 
Purchasing  "articles  with  books  not  issued  to  you:  A  rationaax  book  be- 
longing to  a  member  of  the  Armed  Forces,  or  to  a  child  away  at  school 
or  camp,  or  a  lost  book  which  you've  found. . .gives  you  food  to  which 
you're  not  entitled.    These  people  are  all  receiving  their  rationed 
"food  from  another  source.     Failing  to  return  ,  ny  ration  book  or  stamps 
you  may  find:    A  lost  ration  book  or  stamps  should  be  returned  at  once 
to  any  war  Price  and  Rationing  Board.     Giving  up  your  unused  stamps  to 
your  dealer:     These  stamps  can  be  used  by  a  dishonest  merchant  to  build 
up  stocks  to  which  he  is  not  entitled.    Expired  ration  stamps  should  be 
destroyed  by  the  book  owner  promptly. 

While,  the  Home  Front  Pledge  Campaign  will  be  strictly  a  local  af- 
fair in  every  community,  several  Government  agencies  will  cooperate  by 
means  of  an  informational  campaign.    The  War  Food  Administration,  De- 
partment of  agriculture,  Office  of  Price  Administration,  Office  of 
Civilian  Defense,  Office  of  War  Information  and  Office  of    War  Mobili- 
zation, will  join  with  radio  networks,  news  services,  national  ad  vert  is  eB", 
retail  associations  and  others  in  making  this  campaign  a  real  success. 

ME.MT  FOR  FIGHT  IMC-  §EN 

Have  you  seen  the  new  red,  white  and  blue  poster  that's  been  appear- 
ing all  over  the  co  ntry  during  the  last  few  days?    It  contains  a  pledge 
which  is  very  apropos  of  t he"  second  sentence  in  the  Home  Front  Pledge, 
explained  in  detail .  elsewhere  in  AOUMD-UP.     It  reads :    "  I  shall  buy 
no  more  meat  than  my  ration  stamps  entitle  me  to.,  ./because  the  rest  of 
the  >eat  is  needed  for  the  war*5* 

We  should  remember  that  the  little  red  stamp  simply  limits  our 
supply  of  certain  foods  at  home,  so  that  our  men  away  from  home  may  have 
all  they  need.    Why  don't  you  ask  .your  listeners  whether  they  always 
think  of  it  that  way. . .perhaps  if  they  do  it  will  help  them  to  identify 
the  word  "rationing"  with  "sharing",  rather  than  with  "giving  up". 

NvT  FOOD  DISTRIBUTION  ORDERS — NOTE 

We  realize  that  some  Food  Distribution  Orders  do  not  affect  the 
homemakers  in  your  audience.    By  including  comment  on  all  orders  as  is- 
sued, however,  you  will  know  that  we  haven't  overlooked  any  of  them. 
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FDO  NO.  65—  FEARS 

This  order  by  the  War  Food  Administration,  restricts  interstate 
shipment  of  fresh  Bartlett  and  Beurre  Hardy  pears  from  the  Pacific 
Coast  States,  in  ordor  to  prevent  undue  diversion  from  processing 
into  fresh  market  channels.     In  view  of  the  fruit  crop  shortages  in 
other  sections  of  the  country,  ..nd  the  current  demand  for  fresh  fruit, 
the  W^1  considers  it  necessary  to  limit  fresh  shipments  of  pears  so 
that  processing  plants  can  continue  to  operate  in  meeting  military 
and  civilian  requirements. 

FDQ  NO.  6b-- HALT  COTTSERVATION  ORDER 

The  original  malt  conservation  order  of  the  War  Production  Board 
has  b.  en  transferred  to  the  War  Food  administration  with  several  ad- 
ditions.    FDO  6b  requires  that  15  percent  of  the  allocated  malt  grain 
for  beer  'should  be  used  for  producing  a  beer  of  an  alcoholic  content 
of  3«2  percent  or  less.     However,  no  3«2  percent  beer  in  the  hands 
of  brewers — up  to  15  percent  of  total  plant  capacity — may  be  sold 
without  authorization  from  the  Director  of  Food  Distribution.  ...  It 
is  anticipated  that  such  authorization  will  bo  granted  in  instances 
of  Government  purchase'  primarily  for  the  Armed  Forces.    Under  the  new 
order,  the  existing  malt  conservation  requirements  remain  the  same. 

A  new  provision  of  the  order  exempts  from  malt  restrictions  any 
brewer  who  uses  less  than  2,000  bushels  in  three  months.  Thio  is  to 
prevent  undue  hardship  on  very  small  units  of  the  brei  ing  industry. 

FDO  67— WAR  INDUSTRY  GIVEN  PRIORITY  IN  1ALL0" .  ^ND  GREASE 

Due  to  the  present  shortage  of  tallow  and  grease,  the  War  Food 
Administration  issued  FDO  o7,  giving  essential  war  industries  preference 
over  other  users  in  obtaining  requirements  of  these  raw  materials. 

Although  soap  manufacturers  are  the  largest  users  of  tallow  and 
grease,  they  aren't  allowed  to  apply  for  authorizations,  but  can  get 
their  raw  materials  after  essential  industry  has  been  supplied.  Cur- 
rent soap  production  is  being  maintained  by  the  use  of  crude  soybean, 
palm,  and  coconut  oils,  and  other  domestic  materials  to  supplement  the 
current  short  supply  of  tallow  and  grease. 

FDO  68— P.J-tT  OF  TOBaCCO  CROP  FROZEN  TEAPOR^.aLY 

From  July  28  until  August  31  future  contract  purchases  on  the 
majority  of  cigar  filler  and  binder  tobacco  from  the  1*943  croc-,  will 
be  frozen.    The  purpose  of  this  action,  as  announced  in  FDO  oo,  is  to 
halt  the  present  buying  of  tobacco  for  speculative  purposes  before  it 
is  harvested.    Pre-harvest  buying  threatens  to  disrupt  distribution  of 
this  2^ear's  crop. 

FDO  6<3— ALCOHOL  USES  RESTRICTED  FOR  2r)  FRUITS  nMD  BERaIES 

In  order  to  aid  in  meeting  the  military  laid  civilian  requirements 
for  fruits  ...nd  berries,  the  War  Food  Administration  has  restricted  the 
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man n f or  alcoholic  products  from  25  varieties  of  fruits  and 
berries . 

The  fruits  and  berries  affected  by  FDO  69  are  apples,  .apri- 
cots, blackberries,  blueberries,  boysenberries,  cantaloupes,  cherries, 
currants,  dates,  dewberries,  elderberries,  gooseberries,  concord 
grapes,  huckleberries,  johnsonberries ,  loganberries,  Olympic  berries, 
peaches,  pears,  pineapples,  plums,  prunes,  raspberries,  strawberries, 
and  young'oerries . 

The  restrictions  allow  the  sale  of  these  fruits  and  berries 
for  alcoholic  products  only  -.hen  the  lot  is  unfit  for  human  con- 
sumption, or  except  when  there  is  no  consumer  demand  for  the  products 
unless  they  are  converted  into  an  alcoholic  product.    Specific  ex- 
emptions in  such  CwSes  must  be  obtained  from  the  County  Agricultural  War 
Boards . 

POIiaT  VhLUi  CHANGES 

You've  doubtless  become  familiar  with  the  point  value  changes 
on  both  red  stamp  ...nd  blue  stamp,  foods  by  this  time.    The  increase 
of  butter  from  0  to  10  points  a  pound  is  the  one  that  will  have  the 
most  effect  on  a  great  many  consumers.    The  reason  for  this,  OP* 
states,  is  that  the  demand  for  butter  has  been  running  about  '5  per- 
cent ahetid  of  the  supply,  and  if  not  checked,  it  might  lead  to  *a 
serious  shortage  during  the  se  .son  of  lover  production  in  the  fall. 
You  can  probably  assist  your  listeners  considerably  by  reminding 
them  of  some  of  those  butter-stretching  tricks  that  were  widely  in 
use  before  butter  was  rationed;    Mow  that  the  point  value  has  been 
raised,  it's  quite  probable  that  people  will  be  buying  less  butter. 
That's  what  rationing  is  for,  of  course,  to  make  possible  a  flexible' 
control  of  the  supply  aid  demand  situation. 

You  might  point  out  that  the  point  value  of  margarine  remains 
the  same,  end  there  is  still  further  compensation  in  the  one-point 
reduction  in  the.  point  value  of  lard,  shortening,  salad  and  cooking 
oils . 

Certain  pork  cuts  have  been  reduced  one  point  a  pound,  ...nd  so 
have  meat  spreads  in  tin  or  gl^ss.    To  enco urage  chose  who  like  pig's 
feet,  and  perhaps ,  00  make  some  converts,  canned  pig's  feet  with  the 
bone  in  are  also  down  a  point,  making  them  a  single  point  per  pound. 
Fresh  end  cured  pig's  feet,  also  pork  backbone,  can  be  bought  without 
any  points  at  all,  come  the  first  of  august,, 

BlUxST^L?  CH.liGaS 

The  principal  changes  are  in  frozen  fruits  and  berries,  which 
are  up  three  points  a  pound... this  makes  the  use  of  fresh  fruits  and 
berries  all  trie  more  to  be  recommended.    The  same  is  true  of  the  frozen 
vegetables  which  have  been  increased  two  points  per  po and . .  .green  beans, 
lima  beans ,  cut  corn,  peas  and  spinach. . .all  of  which  ere  coming  from 
Victory  G-^xdens  these  days,  of  course. 

Frozen  fruit  juices  are  down  two  points,  however,    And  speaking 
of  juice,  there's  another  change  in  tom-ieo  juice  point  values.  The 


t 


-  b  — 


cans  and  bottles  from  1Z.  ounces  in  size  upward  are  up  one  point.  That 
should  make  the  hone  preservation  of  tomato  juice  one  of  the  most  at- 
tractive of  canning  activities. 

The  point  value  of  canned  and  bottled  dried  beans,  including 
various  baked  beans,  in  the  weight  bracket  over  one  pound  two  ounces 
through  one  pound  six  ounces  is  raised  one  point.    This  is  an  increase 
of  14  to  15  points.     However,  in  the  next  higher  weight  bracket,  over 
one  pound  six  ounces  including  two  pounds,  the  point  value  has  been 
lowered  fro. 1  21  to  lc  points.    Whether  you  pay  15  or  19  points  for  a 
can  of  beans,  the  packaged  (dried)  ones  are  still  the  better  buy. 
Home  baked  beans  will  be  very  welcome  to  the  f.jniiy,  you  can  be  sure... 
and  the  women  working  away  from  home  may  be  able  to  arrange  with  a  neigh- 
bor to  do  the  actual  baking,  in  return  for  some  other  favor. 

Have  you  also  noted  that  the  overlap  period  on  blue  st,.mps  has 
been  changed?    Blue  stamps  R,  S,  and  T  1  ill  be  good  from  ^ugust  1  through 
September  20,  which  0P«.  hopes  will  be  helpful  to  ho. lemakers  in  budgeting 
their  point  allowances. 

.    THE  HP'S  OFF  THE  COFFEE  CANISTER 

Yes,  coffee  is  off  the  ration  last — sugar  coming  off  soon  too 
we  hear.    It's  good  news  and  everybody  is  very  happy  about  the  whole 
thing,    ,-ill  we  can  say  about  our  story  en  coffee  and  sugar  which  ap- 
peared in  RaDIO  ROUIiDUP  on  July  10  is  that  we  checked  the  information 
in  it  very  carefully  with  both  the  commodity  branches  concerned  in  FD^ 
and  also  with  OPA,  and  were  assured  that  there  was  little  liklihood  of 
either  coffee  or  sugar  being  released  from  rationing  in  the  near  future. 
As  most  of  you  will  recall,   within  a  few  days  after  that  issue  of  ROUND- 
UP was  out  that  ''OPA  spokesman"  was  quoted  as  saying  thai*  coffee  rationing 
would  end  on  August  11.  -The  only  thing  further  we  have  to  say  is  that 
both  ROUNDUP  and  the  OP.-,  spokesman  viere  wrong. 

CK.AN>E5  IH  3ESP  SET  ..SIDE  ORDER 

The  amount  of  beef  meeting  Army  specif icationsrequired  to  be  set 
aside,  has  been  reduced  from  45  to  ~~>0  percent  for  the  week  ending  July  31» 
In  the  future  weeks  it  will  be  reduced  to  4-0  percent,  which  represents 

p 

about  16  percent  of  the  total  coiwaercial  beef  production. 

As  we  said  in  last  week's  ROUNDUP,  ::F.a  officials  expect  more 
beef  will  be  available  for  civilians  in  most  sections  of  the  country 
to  meet  ration  points.  This  is  because  there  is  an  increased  number 
of  cattle  going  to  market  from  now  on  through  November.  Procurement 
offices  for  the  armed  Forces  report  that  full  requirements  of  beef 
are  being  obtained  from  increased  supplies  made  available  by  the  set 
aside  order. 


MEVIS  OF  THE  NORTHEAST  REGION 


Cleared  by  OWi  Radio  Bureau  with 
an  A  ESSENTIAL  RATING 

market  round  up? 

When  a  Market  News  man  speaks ,  yon  can  be  reasonably  sure  that 
he's  goin~  to  have  some  sound  advice  on  the  subject  of  food.    This  week, 
Market  News  Men  have  come  through  almost  unanimously  with  tips  to 
homemakers  about  the  best  ways  to  go  about  their  conservation  activities. 
Here  are  some  of  the  suggestions  they've  offered: 

Arrange  with  your  market-man  to  purchase  in  the  original  package. 
Why?    Because  this  should  usually  save  something,  as  the  loss  in  weigh- 
ing out  and  handling  small  amounts  is  necessarily  greater.     In  other 
words,  buy  in  larger  quantities,  but  no  more  than  you  need. 

One  of  the  other  reporters  gives  this  wise  counsel:    If  the  price 
of  fruit  seems  high  to  your  listeners,  have  them  weigh  bhe  values..., 
Will  they  add  variety  to  your  meals?    Will  your  family  enjoy  them?  Will 
they  be  a  breakfast  or  dessert  "treat,"  that  won't  need  much  preparation 
and  will  give  some  real  satisfaction  in  good  eating?    If  the  answer  is 
"yes;'^  then  they're  worth  the  price  you  may  have  to  pay.    Another  sug- 
gestion is  the  old,  but  always  good  one,  that  you'll  find  the  best  buys 
by  shopping  in  person.     You  might  want  to  repeat  again  that  the  new 
folder  "Wartime  Canning  of  Fruits  and  Vegetables"  is  available,  free 
of  charge,  from  the  Department  of  Agriculture,  Washington,  D.  C.  And 
here's  the  market  story  for  the  week: 

BOSTON:    First  and  second  in  this  city  are  potatoes  and  cabbage.  Po- 
tatoes are  new  ones  of  good  quality.    Following  down  the  list  come  snap 
beans,  summer  squash,  and  golden  corn  for  cooking.    For  serving  cold, 
fresh,  crisp  lettuce,  cucumbers,  carrots,  celery,  peppers,  and  tomatoes 
There's  variety,  color  and  vitamins  galore  for  your  summer  salad  sug- 
gestions. 

NSW  YORK:     In  good  supply  and  at  reasonable  prices  in  the  city  are  snap 
beans,  beets,  corn,  cucumbers,  peas,  and  tomatoes.    Fruit  crops  in 
this  region  will  reach  a  general  peak  late  In  August  and  through  Sep- 
tember.   At  present,  fruit  prices  in  wholesale  markets  are  high  when 
compared  with  the  vegetable  prices.    Berry  cropjs,  with  the  exception 
of  blueberries,  are  mostly  harvested  at  this  date. 

PHILADELPHIA :    Urge  your  listeners  here  to  fill  their  market  baskets 
with  bunches  of  beets.    Topped  beets  are  especially  plentiful,  and  the 
growers  have  many  thousands  of  bushels  unharvested.    The  season  is  get- 
ting late  now,  and  farmers  need  this  ground  for  planting  fall  crops. 
You've  got  strong  selling  points  for  beets  not  only  because  they're 
nutritionally  important  (Bl,  G,  and  a  good  carbohydrate  source)  but 
also  because  they'll  provide  magnetic  color  attraction  for  almost'  any 
summer  dinner-table,  served  hot,  or  as  the  main  ingredient  of  a  salad. 
Prices  on  snapbeans,  tomatoes,  and  cukes  are  favorable  for  canning, 
and  sweet  corn  supplies  are  bhe  heaviest  of  the  season  with  prices  the 
lowest. 
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BALTIMORE :     The  story  in  Baltimore  follows  the  generaltrend  of  the 
Region  with  whits  potatoes,  snap  beans,  squash,  cucumbers,  and  lettuce 
leading  the  list  of  ''best  ■  buys" .    Other  vegetables  homemakers  will  find 
reasonably  priced  are  tomatoes,  celery,  corn,  lima-beans,  cabbage,  beets, 
peppers,  carrots ,  and  potatoes.    When  it  conies  to  fruit,  oranges,  can- 
taloupes, and  watermelons  should  merit  your  listeners  consideration. 

PITTSBURGH;    Up  until  now,  dry  onions  have  been  conspicuous  by  their 
absence  in  this  market.     J.  K.  Boyd,  Federal  Food  Reporter  reports, 
however,  that  several  cars  have  arrived  on  the  wholesale  market  this 
xveek,  and  although  the  supply  may  be  limited,  retailers  will  probably 
have  some  of  them  on  the  local  markets.     Tomatoes  continue  to  be  "tops" 
with  fresh  supplies  reaching  the  market  by  truck  daily  to  replenish 
dealer  stocks.     Beets  and  carrots  from  nearby  producing  sections  are 
also  good,  low-price  items  on  the  vegetable  list. 

TWENTY-SIX  YEARS  aGO 

...New  Jersey's  ladies  of  the  Land  Army,  World  War  I,  were  tem- 
porarily discharged  on  the  first  day  out.    This  year,  members  of  the 
second  World  War's  U.S.  Crop  Corps  and  Women's  Land  Army,  worked  so 
well  that  they  got  a  raise  on  the  first  day. 

.  Margaret  Falconer's  recollections  of  the  first  Land  Army  make  lively 
human  interest  material  your  listeners  may  enjoy  hearing  about.  While 
a  student  at  Monte lair  Formal  School  during  the  last  war,  Miss  Falconer 
worked  for  farmers  in  Essex  County  as  a  part  of  a  woman's  Land  Army 
Unit  in  Richfield.    She  was  a  member  of  a  group  of  20  girla »  They 
walked  to  work,  got  25  cents  an  hour,  andwhen  the  cook  quit,  cooked 
their  own  meals  on  a  two  burner  oil  stove,   baking  curne  with  marketing, 
meal  preparation,  .and  dishwashing.     She  also  adds  that,  in  spite  of 
it  all,  they  had  the  time  of  their  lives  and  their  morale  couldn't  have 
been' higher. 

Today  Mias  Falconer,  as  a  member  of  the  new  Land  Army,  lives  with 
50  other  women  at  the  Pitman  Country  Club  in  dormitory  fashion,  for 
'a  charge  of  $10  a  week.    There  is  one  other  member  of  the  group  she 
worked  with  who  was  with  the  Land  army  Unit  in  South  Jersey 'during  the 
first  World  War,     Both  veterans  in  the  present  unit  are  on  vacation 
from  teaching  school. 

Add,  Labor  Log!    "Jest  Virginia,  recognizing  the  need  for  recreation 
as  well  as  training  on  txhe  Tucker  County  farm,  has  appointed  a  recreatioal 
director  and  camp  counselor.     Mew  York  Extension  Workers  have  also  recog- 
nized the  need  for  fun,  as  well  as  v ork.    It  seems  that  there's  quite 
a  bit  to  be  said  for  good,  old-fashioned  amusements — organized  singing, 
neighborhood  suppers  around  a  bonfire,  square  dancing,  cornroasts.  There 
may  be  materials  for  broadcasts  based  on  such  recreational  activities  in 
the  camps  of  the  Crop  Corps  located  in  your  area.     Training  directors 
would  be  excellent  sources  for  this  type  of  information. 

IT'S  NO  PIC.  IS 

Where  have  you  heard  that  before?    It  seems  to  go  right  along  with 
summer  housekeeping  and  cooking  problems.    It's  most  heard  on  the  warmest, 
stickiest  days.     But  why  don't  you  reverse  order,  and  suggest  that  your 
listeners  _do  have  a  picnic,  or  several  picnics  for  that  matter^  as  long 
as  the  weather  permit e. 
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With  vacations  so  limited  on  the  Eastern  Seaboard,  especially, 
there's  room  for  plenty  of  ideas  on  what  can  be  done  at  home.  Some 
foods  can  be  prepared  ahead  of  time,  and  carried  to  a  nearby  picnic 
area,  accessible  by  local  bus  or  just  by  a  good  walk.     The  picnic 
idea  will  solve  that  "What* 11  I  do  now?"  problem  put  up  to  practically 
every  mother  during-  school  vacation  periods. 

Eggs  baked  in  hot  coals,  roast  com,  and  roast  potatoes  are  some 
of  the  variations  from  the  usual  sanuwich-styie  picnic  fare.  The 
frying  pan  is  all  you  need  for  fried  chicken,  scrambled  eggs,  fried 
apples,  and  sausages.     Of  course,  the  closer  you  are  to  home,  the 
more  variety  you  can  put  into  the  picnic  menus.    Otherwi.e,  thermos 
bottles  and  vacuum  jugs  are  a  tig  help>  if  you,  or  the  neighbors  who 
are  pitching  in  have  that  sort  of  equipment.     It's  wise  to  emphasize 
that  picnic  meals  should  be  as  well-planned  as  those  served  on  the 
dining  room  table. 

And  as  far  as  getting  one  of  those  wonderful  outdoor  barbecue 
pits  or  fireplaces  built,  by  referring  to  the  local  library  your 
picnic  enthusiasts  will  be  able  to  find  all  kinds  of  information  in 
back  issues  of  many  home  magazines .     Camp  departments  of  the  youth 
agencies  such  as  the  Scouts  and  Campfire  girls  also  have  a  wealth  of 
material  on  hand  concerning  all  fhases  of  outdoor  cookery. 
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TURj SYS  NO"  III  STOl^G^  O.i:.  FO.i  CIVILIA  NS 

Tell  your  listeners  not  to  be  afraid  of  any  of  the  turkeys  they  happen 
to  find  in  their  markets,  or  to  see  on  the  bill  of  fare  of  their  favorite 
restaurants,  between  now  and  august  loth.     If  it's  a  reputable  plo.ce  of  busi- 
ness, and  if  the  price  of  the  turkey  is  not  over  the  ceiling,  there's  little 
likelihood  of  its  being  a  black  market  bird.    You  see,  under  the  new  Turkey 
Order,  (FDO  :?7l) ,  only  live  or  dressed  turkeys  marketed  on  or  after  August  2nd 
are  affected.     Turkeys  in  storage  before  that  date  may  be  used  without  re- 
striction, and  without  fear  oi  the  charge  of  un patriotism. 

About  August  loth,  however,  it  is  expected  that  an  amendment  to  this 
order  will  be  made  effective,  which  will  prohibit  all  further  civilian  use 
of  turkeys,  through  hotels,  restaurants,  dining  car  service  and  home  consumption, 
until  the  requirements-  of  the  armed  forces  have  been  met. 

jxTCH  OUT  FOR  THQS5  Si>13T  FOT.VlOICS 

Have  you  heard  what  they're  saying  about  sweet  potatoes?  The  194-3  crop  . 
is  expected  to  be  the  second  largest  on  record.  C7.  million  bushels  are  likely 
to  be  produced  this  year.-.  .194^  totals  could  boast  only  bg>  million. 

Supplies  should  be  substantial  in  the  South  by  middle  or  late  August; 
in  the  Midwest,  North,  and  Far  »«est,  by  about  September  1st;  in  other  areas 
by  September  10th.     The  per  c apita  consumption  of  sweet  potatoes  is  highest 
in  the  Southern  states.  -In  the  Northeastern  and  Midwestern  states,  consumption 
could  be  materially  expanded.    ,J-his  is  true  also  of  tn*b  ^ocky  Mountain  and 
Pacific  Coast  states,  which  are  usually  only  reasonably  well  supplied.  The 
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large  crop  this  year  will  make  larger  shipments  to  all  areas  possible, if  con- 
sumer interest  is  stimulated. 

Just  as  in  the  case  of  white  potatoes,  which  flooded  the  market  about 
a  month  ago,  consumers  should  be  asked  to  cooperate  by  increasing  their  pur- 
chases of  sweet  potatoes  during  the  period  that  they  are  plentiful.    The  sweet 
potato  has  a  wide  variety  of  .uses,  and,  like  other  yellow  vegetables,  is  a 
source  of  the  important  Vitamin  *C;  so  it's  greatly  to  the  advantage  of  con- 
sumers to  make  good  use  of  it.     Furthermore,  during  August  and  September  many 
of  the  sweet  potatoes  on  the  market  will  be  fairly  perishable,  and  must  be 
used  up  immediately,    later,  consumers  can  be  asked  to  buy  cured  sweet  potatoes 
in  quantity  and  store  them  at  home;  if  there  is  suitable  storage  space.  Broad- 
casters can  be  of  great  help  in  this  connection  by  giving  full  information 
about  the  importance  of  this  vegetable,  its  nutritional  value,  and  the  variety 
of  ways  of  preparation. 

MILITARY  APPLICATIONS  FOR  WaR  RATtON  BOOK  THREE 


Heres  the  answer  to  that  question  people  probably  have  been  asking  you 
about  how  and  when  service  men  and  women  will  get  their  new  ration  books.  OPA 
has  announced  that  all  members  of  the  armed  services  of  this  country,  and  of 
the  United  Nations  who  are  eligible  to  use  this  book,  will  receive  application 
blanks  from  their  commanding  officers,  beginning  about  August  15th.  This 
special  military  application,  similar  in  form  to  the  one  used  by  civilians, 
must  be  mailed  to  the  OPa  Mailing  0 enter,  Chicago,  before  august  31-     It  is 
expected  that  the  processing  of  these  applications  and  their  issuance  will  be 
completed  between  August  15th  and  September  10th.-    The  book  will  not  be  needed 
for  buying  rationed  goods  before  that  date. 

War  Ration  Book  Three  is  to  be  used  only  oy  members  of  the  armed  services 
who  customarily  need  ration  stamps  for  purchasing  food.     This,  of  course, 
means  those  who  do  not  eat  in  a  military  mess.    About  700*000  men  and  women 
are  estimated  to  be  eligible  for  Book  Three. 

FIGHT  HIDDEN  HUNGER  MTH  VICTORS  GARDEN  PRODUCE 

Do  you  realize  that  the  dark  green  leafy  and  the  yellow  vegetables  from 
Victory  Gardens  are  among  the  most  effective  foes  of  hidden  hunger?    Dr.  Walter 
Wilkin s  of  the  U.S.  Public  Health  Service,  now  on  special  assignment  to  the 
War  Food  Administration,  gave  a  radio  talk  on  this  subject  a  few  days  ago. 
He  said  one  serving  of  the  lowly  turnip  green(or  mustard  greens  or  kale)  gives 
us  all  the  Vitamin  A,  and  about  1/3  each  of  the  Vitamin  C,  iron  and  calcium, 
and  l/5  of  the  Vitamin  B2  we  need  for  an  entire  day.    Dr.  h'ilkins  warns,  how- 
ever, that  these  vegetables  must  be  cooked  properly  if  i  e're  to  get  the  full 
value .. .overcooking  \  ill  rob  them  of  flavor  and  food  value.    You  broadcasters 
can't  say  too  much  about  the  importance  of  using  and  cooking  these  vegetables 
in  the  right  way. 

Speaking  of  hidden  hunger,  Dr.  Wilkins  says  that  abnormal  fatigue,  in 
both  grownups  and  children,  is  often  casued  by  hidden  hunger.    The  people  who 
tire  too  easily,  who  are  tired  when  they  wake  up  in  the  morning,  even  after  a 
good  night's  rest,  are  usually  showing  symptoms  of  hidden  hunger... a  lack  of 
some  of  the  important  minerals  and  vitamins  which  are  necessary  to  help  keep 
the  body  in  good  condition.    By  eating  enough  of  the  protective  foods  each  day, 
it's  possible  to  beat  hidden  hunger,  Dr.  wilkins  assures  us. 
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By  the  way,  that  excellent  short  feature  movie  ''Hidden  Hunger "  is  still 
available  for  showing  to  groups  interested  in  good  nutrition.     It  can  be  se- 
cured by  application  to  one  of  the  Regional  Offices  of  FDA.    Another  good  film 
is  the  one  which  tells  the  story  of  the  discovery  of  Vitamin  Bl, . .this  is 
called  "Modest  Miracle",  and  .can  be  obtained  in  the  same  way. 

ALLOCATION  OF  EDIBLE  FATS  AND  OILS 

Here's  more  news  about  the  national  food  budget.    The  War  Food  Admini- 
stration has  announceci  that  the  total  supply  of  fats  and  oils  will  be  over 
8  billion  pounds — 5;?  billion  of  which  will  go  to  civilians ,  and  2gbiliion 
pounds  to  our  military  forces.  Allies,  U.S.  territories,  foreign  rehabili- 
tation and  friendly  nations. 

This  means  that  the  folks  at  home  will  be  allotted  approximately  44 
pounds  per  person — about  5  pounds  less  than  in  194^ .    Of  the  civilian  allot- 
ment there  will  be  available  about  9  ounces  a  week  for  each  person  for  direct 
home  use.     An  additional  4s  ounces  will  be  available  for  indirect  consumption 
in  restaurant  meals,  bakery  products,  mayonnaise,  canned  fish,  confections, 
and  other  products. 

Durin.rr  the  current  quarter,  FDa  has  earmarked  for  civilians  393  million 
pounds  of  lard,  494  million  pounds  of  shortening  and  oils,  /[ll  million  pounds 
of  butter,  and  100  million  pounds  of  oil  for  the  manufacture  of  margarine. 

Fats  and  oils,  both  edible  and  inedible,  are  in  shorter  supply  than  nor- 
mal because  important  sources  of  imports — Asia  and  ^ast  Indies — are  cut  off, 
while  the  wartime  requirements  are  increased  greatly. 

LARD  SET  ASIDE  ORDER  SUSPENDED 

Production  of  lard  in  the  past  several  weeks  lias  been  more  than  ample 
to  meet  the  requirements  for  war  purposes,  and  WFA  officials  explain  that 
adequate  supplies  are  now  available  without  the  aid  of  a  set  aside  order. 
Therefore,  WFA  has  announced  the  suspension  of  the  order  requiring  packers 
to  set  aside  50  percent  of  their  lard  production  for  Government  purchase. 
Federally  inspected  lard  production  during  the  o  months  ending  June  30*1943 
increased  almost  a  million  pounds  over  the  total  of  the  same  period  last  year. 
The  new  situation  will  not  affect  civilian  supplies,  which  have  been  adequate 
for  many  months. 

NEW  FOOD  DISTRIBUTION  ORDERS 


FDO  ;f70 — COLD  STORAGE  SPaCE  LIMITED  TO .  PERISHABLE  FOODS  - 

The  War  Food  Administration  has  announced  a  list  of  foods  which  can  no 
longer  be  kept  in  refrigerator  storage.    This  is  to  assure  adequate  cold  stor- 
age space  for  foods  that  will  spoil  unless  kept  at  low  temperatures. 

Beer,  wine,  liquor,  canned  fruits  and  vegetables ,( except  citrus  concen- 
trates) sterile  canned  meat,,  dried  whole  milk  in  certain  types  of  containers, 
canned  condensed  milk  andj ried  skim  and  evaporated  milk,  canned  processed 
cheese,  flour  and  cereal  products  are  on  the  list. 
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This  is  an  effort  to  assure  that  no  foods  will  spoil  through  improper 
care.     Cold  storage  space  is  shorter  this  year  than  before  because  of  (1) 
the  increased  production  and  shortage  of  eggs  (2)  the  storage  of  a  consider- 
able quantity  of  the  early  crop  of  Irish  potatoes  in  order  to  minimize  the 
loss  of  the  crop,  (3)  the  increase  in  the  slaughter  of  livestock  and  the  ef- 
fort to  build  up  reasonable  stocks  »f  meat  supplies, (4)  the  forthcoming  apple 
harvest,  and  (5)  the  stocks  of  butter  which  the  Government  is  accumulating 
now  to  provide  for  winter  war  needs. 

This  order  applies  to  all  public  cold  storage  ?;arehouses-,  cold  storage 
houses  operated  by  meat  packing  plants,  and  cold  storage  houses  usually  known 
as  apple  houses — but  not  to  refrigerated  storage 'space  in  wholesale  and  retail 
.  stores..  ■  "'  •  -:   ••  •-:         '■'  '  '•' •".  • 

FDO  J71 — TFJ.iPORARY  TURKEY  gMg^GQ 

..  Here's  the  climax  to ••  theV turkey  talk  in  the  July  24th  issue  of  ROUND-UP. 
FDO  71  prohibits  the  s..JLe,' purchase,  or  processing  of  live  or  dressed  turkeys 
except  as  authorized  by  designated  Government  agencies.    This  order  will  be  ' 
lifted  as  soon  as  military  overseas  requirements — 10  million  pounds  of  turkey 
are  met.    However,  FDO  71  does  not  apply  to  turkeys  stored  before  August  2, 
■'■his  will  give  holders  an  opportunity  to  clean  up  stocks  now  on  hand,  and  help 
clear  freezer  space.  .         '  ' 

.       >  MORS  riBOUT  SNRICH5D  FLOUR  ■ 

•  Maybe  you've  heard  that  the  War  Food  Administration  held  a  public  meeting 
in  Washington  on -July  21,  at -which  it : was  proposed  that  all  white  flour  for 
human  consumption  be  enriched,  in  order  to  help  maintain  the  Nation's  nutrition 
at  the  highest  possible  wartime  level.     As  you  know,  Food  Distribution  Order  No.l 
the  Bread  Order,  requires  all.  commercial, bakers  to  enrich,  white  bread. 

This  meeting  was  attended  by  approximately  200  represent  . tives  of  milling 
and  baking  industries,  vitamin  manufacturers  and  members  of  the  consuming  pub- 
lic.   Dr.  Russell  M.  Wilder,'  Chief  of  the  Civilian  Requirement s  Branch  of  FDA,  '.' 
explained  that  although  flour  is  the  most  important  staple  article  in  the  ■diet, 
some  of  its  most  valuable  nutrients,  Vitamin  Bl,  niacin  and' iro'h  j  are  removed 
through  the  milling  process.     -'-hese  must  be  restored  if  flour  is  to  provide' 
its .maximum  dietary  benefits.     Dr.  Wilder  said:  "In' my  opinion,  enrichment  of 
bread  and  flour  has . initiated  a  movement  which  ultimately  will  encompass  the 
entire  food  environment  and  have  effects  on  the  public  health  as  favoraole  as 
those  which  followed  the  inspection  of  meat,  eradication  of  tuberculosis  from 
dairy  herds  ^nd  milk,  and  elimination  of  ..the.  germ  ...of .  .typhoid  fever  from  the 
supply  of  water." 

Sad  to  say,  the  25  percent  of  the  white  faaiily  flour  which  is  not  enriched 
at  present. is  used  largely  in  sections  of  the  country  where  the  nutritional 
standards  of  the  people  are  poorest  and  the-  puolic  health  need  greatest.  It 
was  emphasized  that  equipment -can.  be  made  available  for  enriching  all  v^hite 
flour,  and  that  the  change  in  milling  practices  is  -linor.     The  cost  of  enrich- 
ment to  the  new 'standards,  which  also  includes  another  vitamin,  riboflavin, 
is  very  small,  not  exceeding  35£  a  200-pound  barrel.    Unenriched  flour  can  be 
sold  at  a  correspondingly  lower  price,  of  course,  and  many  manufacturers  who 
are  not  now  enriching  because  they  fear  price-competition,  have  expressed  a 
desire  for  regulations  which  would  require  all  of  them  to  enrich.    You  broad- 
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casters  can  help  consumers  to  realize  the  importance  of  enriched  flour  by 
explaining  that  this  improvement  of  flour  is  urgently  advised  by  the  leading 
medical  and  nutritional  consultants  of  the  Government.     Continued  use  of  white 
flour  or  bread  not  improved  will  result  inevitably  in  many  diets  lacking  these 
essential  vitamins. 

PROGRau  NOTES 


DEFINING  THS  BLACK  MiRKST 

Someone  at  OPA  recently  said:  ;'The  31ack  Market  is  not  a  place... it  is 
a  transaction.    That's  something  to  remember. 

E^STE  FhT  COLLECTIONS 

The  month  of  June  set  an  all-time  high  mark  in  waste  fat  collections 
throughout  the  country. . .almost  8^  million  pounds  were  collected.     The  New 
England  states  can  take  a  bow,  because  that  area  ranked  first  in  pounds  col- 
lected per  occupied  dwelling.     Th . rty-one  states  showed  an  increase  over  May 
collections.    T.TB  officials  point  out,  however,  that  tne  Lotal  is  still  not 
enough  to  meet  the  needs  of  war,  and  they  urge  all  women  who  have  not  saved 
waste  fats  up  to  now  to  start  immediately  to  do  so. 

THAT  PRESSURE  COQKEE  QUESTION 

Maybe  you've  heard  discussions  about  the  use  of  one  of  those  small  pres- 
sure cookers  for  canning.    We've  heard  people  maintain  that  it  can  be  done. 
The  USDA  bulletin  on  ''Home  Canning  of  Fruits,  Vegetables,  and  Meats,"  warns 
against  the  use  of  these  cookers  for  canning,  however.    They  are  intended 
only  for  cooking,  and  the  pressure  gauge  cannot  be  regulated  so  that  it  will 
maintain  the  regular  pressure  necessary  for  successful  processing  of  foods. 
If  you  know  somebody  who's  preserving  food  with  one  of  these  small  cookers, 
you  can  assure  them  that  it's  a  matter  of  luck  if  everything  comes  out  all 
right. 

LET'S  CaN  toeatoes: 

Tell  your  listeners  who  are  doing  home  canning  to  watch  for  special 
sales  of  canning  tomatoes.    The  War  Food  administration  is  urging  wholesalers 
and  retailers  in  Virginia,  .Maryland,  Delaware,  New  Jersey,  Pennsylvania,  New 
York,  Connecticut,  Massachusetts  and  xihode  Island  to  cooperate  with  the  food 
preservation  program  by  putting  on  specials  on  canning  tomatoes  as  supplies 
become  heavy. 

It  isn't  possible  to  predict  the  peak  period  of  supply  for  any  locality 
at  the  present  moment,  but  retailers  and  wholesalers  working  together  should 
be  able  to  determine  local  situations.     If  tomatoes  are  featured  in  large 
containers,  such  as  12-quart  baskets,  half  bushels,  or  other  similar  containers, 
at  sufficiently  attractive  prices,  it  is  believed  many  homemakers  will  take 
advantage  of  the  opportunity  to  can  them. 

It  is  expected  that  as  the  production  of  tomatoes  increases  from  farm 
c.nd  urban  gardens,  many  people  will  stop  buying  tomatoes  at  the  stores.  This, 
of  course,  will  reduce  the  outlet  for  commercial  growers,  and  throw  a  greater 
load  on  canners.    Assuming  that  canners  operate  to  full  capacity,  the  fact 
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remains  that  Victory  Garden  production  may  increase  the  load  to  the  point 
where  canners  will  be  unable  to  process  all  that  is  offered.     This  took 
place  in  some  areas  last  year,  and  everything  possible  should  be  done  to 
guard  against  it  this  year. 

It's  well  to  mention  frequently  the  advantage  of  putting  up  both  tomatoes 
and  tomato  juice,  not  only  from  a  patriotic  point  of  view,  but  from  the  stand- 
point of  saving  food  now  and  ration  points  later.    A  good  supply  of  tomatoes 
means  more  Vitamin  C  in  the  diet  for  the  period  when  fruit  supplies  are  short. 

NEWS  OF  THE  NORTHEAST  REGION 

Cleared  by  OWI  Radio  Bureau  with  an 
A  ESSENTIAL  RATING 

MARKET  ROUND  UF: 

BALTIMORE :  The  best  buys  in  this  vicinity  are  white  potatoes ,  snap  beans, 
lima  bean.s  and  cucumbers.  And  the  prices  of  the  limas  are  much  lower  than 
they  were  earlier  in  the  season.  In  the  fruit  line,  oranges,  cantaloupes, 
and  watermelons  are  the  three  bests, 

PHILADELPHIA :    Your  Federal  Food  Reporter  puts  egg-plants  and  sweet  peppers 
in  the  thrifty  buy  class,  and  snap  beans  and  limas  are  also  good  here.  He 
adds  a  note  that  all  fruits,  with  the  exception  of  the  small-sized,  nearby 
grown  peaches  are  in  the  luxury  class  this  week.     In  melons,  the  best  buy 
per  pound,  is  the  small  watermelon,  although  it  continues  high  priced. 

NE1."  YORK:     Canning  conscious  homemakers  in  this  area  can  turn  their  talents 
this  week  to  snap  beans,  beets,  corn,  lima  beans,  kohlrabi,  and  tomatoes. 
Practically  all  of  these  are  coming  from  nearby  truck  farms.    The  pickle  and 
relish  fans  can  also  take  advantage  of  a  bountiful  supply  of  cabbage,  green 
peppers,  cucumbers,  celery,  tomatoes  and  beets — attractively  priced  too. 
Peaches  are  now  selling  at  lower  prices,  with  most  of  the  present  supplies 
in  the  wholesale  markets  originating  in  New  Jersey.    Prices  for  Western  pears 
and  other  V/estern  fruits  continue  to  bring  high  prices  on  the  city  markets, 

SURVEY  OF  THE  SOIL 

To  a  great  many  people,  the  story  of  soil  conservation  is  something  re- 
mote— perhaps  even  an  untold  story  at  this  late  date.    But  today,  when  every 
acre  of  land — pasture,  '  hay" '  field  and  range  is  included  in  the  picture  of  our 
total  food  production,  the  job  of  the  Soil  Conversation  Service  becomes  as 
important  as  does  food  itself  in  the  total  war  program. 

Just  what  does  Soil  Conservation  mean  in  terms  of  food  for  your  listener, 
rural  or  urban?    Well,  Lindley  G.  Cook,  extension  Soil  Conservationist  at 
Rutgers  University,  in  his  survey  of  farms  in  the  Northeast  Region  has  an 
answer  to  that  question  in  his  figures  of  increased  yield  of  certain  crops 
figuring  in  our  daily  dietary  requirements. 

Terracing  and  other  conservation  practices,  together  with  the  greater 
use  of  winter  cover  crops  to  protect  the  soil  while  it  is  not  being  used  for 
major  crops,  have  resulted  in  adding  l6  percent  to  the  corn  yield,  13  percent 
to  white  potato  yields,  20  percent  to  dry  beans,  and  15  5  percent  to  cabbage 
yields  in  the  Northeast,  acre  for  acre. 
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Better  management  of  pasture  and  meadows  has  meant  a  longer  pasture  season 
and  more  roughage  available  to  our  milk-producing  animals.    conservation  tech- 
nicians in  many  counties  are  on  ready  call,  and  can  go  out  on  the  field  with 
the  farmers ,  helping  them  to  try  simple  conservation  practices  for  constant 
crop  improvement.    The  work  that  has  been  done  has  meant  a  great  deal  in  our 
record-breaking  food  production  and  will  continue  to  be  an  important  factor 
in  the  entire  wartime  food  program. 

THE  NEIGHBORHOOD  SPIRIT 

Up  in  New  Hampshire,  where  transportation  difficulties  are  more  worrisome 
than  in  the  more  thickly  populated  areas,  neighborhood  pools  are  being  estab- 
lished throughout  the  state  to  distribute  information  on  canning  to  all  women 
who  need  instruction  to  help  them  preserve  their  Victory  Garden  products. 
The  plan  of  these  neighborhood  pools  is  a  new  method  of  Extension  education 
and  has  been  necessitated  not  only  because  of  the  transportation  problem,  but 
also  because  of  the  amount  of  training  necessary  to  get  sufficient  information 
to  the  new  canner. 


Mrs .  Alice  Melendy  King,  home  demonstration  agent-at-large  of  the  New  Hamp- 
shire Extension  Service,  and  Hiss  Elisabeth  E.  Ellis,  extension  nutritionist, 
plus  home  demonstration  agents  in  the  ten  counties  of  the  states,  have  trained 
neighborhood  leaders  throughout  New  Hampshire  in  the  best  canning  practices, 
and  have  provided  them  with  bulletins  and  circulars  on  canning  information. 
These  women,  in  turn,  will  serve  as  centers  of  information  in  their  own  com- 
munities— answering  questions  their  neighbors  may  have  to  ask,  and  providing 
proper  literature. 

Other  neighborhood  groups  in  your  area  may  be  able  to  provide  you  with 
interesting  local  color  for  broadcasts  on  the  canning  program. 

THEY'RE  ALL  RAISING  POULTRY 

A  civil  engineer  and  his  wife  are  raising  it  for  their  own  use.    A  retired 
business  man  and  his  wife  plan  to  sustain  their  table  with  produce  including 
poultry  and  eggs  raised  on  a  six-acre  plot.    Several  boys  just  out  of  high 
school  wish  to  serve  as  poultry  farm  helpers  while  waiting  to  be  called  into 
the  armed  services. 

These  were  a  few  of  the  people  enrolled  in  the  four  short  courses  for  poultry 
farm  helpers  given  by  the  New  Jersey  College  of  Agriculture  at  Rutgers  Univer- 
sity in  the  spring  and  early  summer  months.     ihe  demand  for  enrollment  was  so 
great  for  these  courses  that  three  similar  two-week  sessions  will  be  given  August 
l6 ,  September  7>  and  September  20. 

Because  so  many  people  who  took  one  of  the  four  courses  held  during  the  spring 
and  summer  planned  to  enter  the  poultry  business  for  themselves  or  raise  enough 
eggs  and  meat  for  home  use,,  ehly,  the  name  of  the  series'  has  been  changed  to  Short 
Courses  for  War  Emergency    Poultry  and  Egg  farmers  from  the  original  title  of 
Short  Courses  for  Poultry  and  ^gg  Farmers.    Lectures  and  practical  work  on  the 
college's  poultry  farm  cover  training  in  everyday  poultry  farm  skills  and  learn- 
ing emergency  methods  to  meet  wartime  needs,    iviany  established  poultry  men,  in- 
terested in  learning  the  newest  methods  were  also  among  those  who-  took  the  first 
courses . 

Further  information  about  the  program  may  oe  obtained  from  Professor  Frank  G. 
Helyar,  director  of  resident  instruction  at  the  College  in  New  Brunswick. 
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WAITTUD;     SP0I7505S  FOR  A  SUSTAIlTI'TCx  PHOC-HAH 

And  this  program  really  gives  sustenance,  too.     It's  the  new  school  lunch  program. 
Although  Federal  funds  will  finance  a  substantial  part  of  the  1943-44  school  lunch 
program,  the  project  is  basically  a  community  one.     -he  success  of  the  program 
vail  depend  on  local  initiative  and  local  sponsorship. 

Who  could  sponsor  the  school  lunch  program  in  your  community?    Any  non-profit 
organization  can  he  a  sponsor.    This  includes  school  authorities,  American  Legion 
Posts,  religious  groups,  child  care  centers,  Parent-Teacher  Associations,  and 
similar  civic  and  service  groups.    The  enthusiasm  of  each  community  will  have  to 
be  whipped  up  by  its  public  spirited  citizens. 

One  big  difference  in  this  year's  school  lunch  program  is  the  way  the  food  will 
be  purchased.    In  previous  years,  foods  wore  bought  directly  by  the  Department  of 
Agriculture  and  distributed  to  schools  through  state  welfare  agencies.    This  year 
the  buying  will  be  done  locally,  by  the  sponsors.     This  change  was  made  to  sim- 
plify the  program  and  to  conserve  the  transportation  and  storage  facilities  that 
arc  necessary  under  the  centralized  distribution  plan. 

The  sponsors  sign  an  agreement  with  the  Food  Distribution  Administration.'  This 
agreement  guarantees  that  the  sponsors  will  be  reimbursed  for  their  purchases  a„t 
regular  intervals.    A  wide  variety  of  nutritious  products,  including  fruit,  vege- 
tables, milk  and  meat  arc  on  the  11  reimbursable  list"  and  the  purchases  will  be 
made  from  local  merchants  and  farmers. 

In  this  new  program  there  are  three  types  of  lunches  that  will  be  paid  for  by  the 
Food  Distribution  Administration  at  rates  ranging  from  two  to  nine  cents  for  each 
meal,  depending  on  the  type' served.  Type  A  is  a  complete  lunch  including  all  the 
items  necessary  for  a  balanced  meal.  Type  33  lias  smaller  portions  of  these  same 
foods  and  is  less  adequate  nutritionally.  Type  C  is  half  a  pint  of  milk.  '  Under 
the  agreement,  the  lunches  or  milk  must  be  offered  free  to  all  children  unable  to 
pay  and  there  must  be  no  distinction  between  those  who  pay  and  those  who  do  not, 

food  ObtHbufion  Adtn'mislfation 


The  agreement  also  states  that  there  must  "be  no  profit  from  these  school  lunches. 
Any  surplus  funds  must  revert  to  the  project  to  inprovo  the  quality  of  the  meals 
or  the  service, 

FDA  officials  "emphasize  that  the  program  is  not  limited  to  children  of  low-income 
parents.     Lunch  should  "be  offered  to  all  children. 

Under  this  new  plan  the  Government  will  pay  approximately  60  percent  of  the  food 
cost.    However,  the  sponsors  must  arrange  for  the  equipment,  the  Labor  and  the 
supervision.    Some  schools  could  provide  space  for  this  project.    -In  other  noigh- 
horhoods  a  nearby  church  "basement  might  "be  used.    Or  a  community  hall  would  serve 
very  well. 

Groups  who  wish  to  apply  for  Federal  aid  under  the  1943-44  school  lunch  xerogram 
should  send  their  request  to  the  nearest  office  of  the  Food  Distribution  Adminis- 
tration.    The  Regional  Offices  arc  located  in  How  York,  Atlanta,  Chicago,  Des 
iyioines,  Dallas,  Denver  and  San  Francisco. 

AgOggBE  WAY  OF  5HINGIITG  HOME  THE  BACON 

Working  wives  never  cease  to  have  probler.s  of  buying,  preparing,  and  serving 
proper  food  for  their  families.    Often  the  stocks  on  the  grocer's  shelves  are 
seriously  depleted — the  stores  crowded — and  sometimes  the  markets  arc  closed  en- 
tirely by  the  time  the  women  get  off  work.    Nov;  that  there  are  so  many  women 
working  outside  the  home,  various  communities  are  providing  ncv;  services  and  re- 
dressing old  ones  to  make  feeding  the  family  easier. 

In  a  large  plant  in  llewark,  food  store  representatives  come  around  every  morning 
taking  orders  from  women  workers.    At  the  end  of  that  shift,  bags  filled  with 
their  groceries  are  placed  at  the  door.     Then  the  women  are  able  to  go  straight 
home  instead 'of  waiting  in  long  linos  at  the  store. 

In  some  towns  the  stores  sta3r  open  late  one  or  two  nights  each  week.     In  Phila- 
delphia some  butchers  hold  back  part  of  their  meat  supply  until  6  P.M.  to 
accomodate  women  who  get  off  work  late  in  the  day.     Some  unrationed  foods  arc 
apportioned  for  late  shoppers,  too. 

Several  unique  services  are  offered  b}r  communities,  with  the  hope  of  solving  food 
problems.    A  complete  breakfast  is  served  on  the  trains  for  war  workers  who  live 
in  Norwich,  !?.  Y.  and  work  in  Syracuse  or  Utica.    A  communal  rcstauroiit  is  planned 
in  Hew  York  to  provide  ready  cooked  food  for  women  war  workers  to  toko  home.  St. 
Louis  volunteers  assemble  last-minute  information  on  available  foods  and  best 
buys  and  channel  these  to  women  at  work.    This  service  saves  the  workers  money  as 
well  as  time  in  the  grocery  stores. 

Although  many  services  are  offered  now  by  volunteer  groups,  by  war  plants,  and 
various  community  organizations ,  food  problems  for  working  women  .arc  a  long  way 
from  being  solved.    The  field  is  wide  open,  but'  there's  a  need  for  ideas  and  in- 
genuity.   Perhaps  your  listeners  will  have  some  suggestions. 

WHIPPING  THE  POTATO  SITUATION 


Wc  have  been  receiving  quite  a  few  queries  on  tho  War  Food  Administration's  potato 
purchase  and  conservation  program.    Perhaps  you  have  had  a  few  questions,  yourself, 
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and  would  liko  sone  background  notes  on  the  situation. 

The  quantity  of  potatoes  purchased  by  the  T.7ar  Pood  Administration,  while  great, 
represented  only  3  percent  of  the  early  and  intermediate  production.    If  the  ITFA 
purchase  program  had  not  been  in  effect,  it  is  estimated  that  more  than  50  per- 
cent of  the  potatoes  purchased  by  the  Government  would  not  have  been  dug  and 
would  have  bben  a  complete  waste  in  terms  of  available  food. 

A  total  of  6,422  cars  of  early  Irish  potatoes  were  purchased  by  WA.     These  pur- 
chases were  made  so  that  as  much  as  possible  of  this  perishable  crop  could  be 
conserved  for  food.    The  early  crop  is  not  one  that  can  be  stored  for  any  length, 
of  tine  but  must  be  used  immediately .    Then  too,  this  purchase  program  provided 
the  growers  with  the  fair  returns  that  were. assured  then  When  the  Government 
coiled  for  increased  production  of  this  essential  war  crop. 

Of  the  5,422  cars  of  potatoes  purchased  by  THTA,  about  half  of  them  have  been  di- 
verted to  canners,  282  wont  to  dehydrators.    About  420  carloads  wore  sold  back  to 
regular  commercial  distributors  who  have  been  able  to  market  them.    More  than- 
1,000  cars  have  been  diverted  to  starch  plants  to  bo  used  in  a  finish  for  many 
types  of  fabrics  essential  to  our  Armed  Forces.     The  900  carloads  in  storage 
August  7,  were  being  moved  as  rapidly  as  possible  to  canners  .and  dehydrators. 

Some  dumping  of  spoiled  potatoes  has  been  necessary  but. the  amount  has  been  very 
small.    I71do  publicity  was  given  the  alleged  dumping  of  37  cars  of  potatoes  at 
Vincenncs ,  Indiana.    The  fact  is  only  about  one  and  one-half  cars  of  spoiled  po- 
tatoes were  dumped.    If  sufficient  labor  had  been  available,  the  figure  would 
have  been  even  lower.     In  most  cases,  however,  warehousemen,  produce  men  and  other 
community  interests  have  cooperated  to  prevent  waste.    An  example  of  such  communi- 
ty cooperation  tool:  place  recently  at  Moorcstown,  Hew  Jersey  where  volunteer 
salvage  crews  helped  in  the  sorting  and  saved  90  percent  of  more  than  50  carloads. 

QU5STI0ITS  AlTD  ANS!7ERS  OH  HQI2  FIGS3HVATI0IT 

Here  arc  some  answers  to  questions  on  home  preservation  which  nay  hove  come  your 
ways 

Q,.    Is  there  any  limit  to  the  amount  of  hone-canned  food  I  may  sell? 

A.    Ho,  but  you  must  collect  ration  points  for  all  soles  at  the  rate  of  eight 

points  per  quart  (4  -points  per  pound)  for  all  hone-canned  food  you  sell. 

Q,.    Must  I  -a]. so  collect  ration  stamps  for  home-canned  foods  I  would  like  to  give 
my  friends? 

A.  iTo.  Bach  person  in  your  family  nay  give  away  up  to  50  quarts  of  home-canned 
food  during  any  calendar  year  without  collecting  ration  stamps,  but  any  food  for 
which  money  is  accepted  is  not  considered  a  gift. 

Q.  May  I  give  awny  more  than  50  quarts  of  home-canned  food  without  accepting 
money,  provided  I  collect  ration  stamps  for  all  gifts  in  excess  of  50  quarts? 
A.  Yes. 

Q.    What  should  I  do  with  the  ration  stomps  I  collect  for  home-conned  foods? 
A.    Turn  them  in  to  your  local  War  Price  and  Rationing  Board.    You  arc  not  re- 
quired to  make  any  written  report. 
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Q,.    May  I  join  a  group  of  my  neighbors  and  uso  the  local  cannery  for  processing 
food  for  the  use  of  ay  family? 

A.    Yes.     You  nay  get  permission  fron  your  rationing  "board  to  use  a  local  canning 
plant  to  process  food  for  the  use  of  your  family,  if  you  meet  these  requirements: 
(l)  You  contribute  your  share  to  the  canning  operations;  (2)  You  arc  neither  the 
owner  nor  an  employee  of  the  plant;  and  (3)  You  have  either  used  the  same  commer- 
cial facilities  "before,  or  you  arc  canning  only  fruits  and  vegetables  grown  by  a 
member  of  your  group  or  by  .a  member  of  his  family. 

Q,.     If  I  get  permission  to  use  the  local  canning  plant  to  put  up  food  for  the  use 
of  my  family,  how  many  cans  may  I  have  without  surrendering  ration  stamps? 
A.    You  may  have  your  share  —  whatever  that  number  is.    OPA  sets  no  limit  on  the 
number  of  cans  of  food  you  may  put  up  on  a  commercial  canning  plant  to  provide 
food  for  the  members  of  your  household. 

Q,.    May  I  sell  the  food  I  process  at  a  commercial  plant? 

A.  Yes,  but  food  put  up  at  a  commercial  plant  is  not  "homo-canned" .  If  you  wish 
to  sell  it  you  must  register  as  a,  "processor"  and  collect  points  for  each  sale  at 
the  rate  given  on  the  "Official  Table  of  Point  Values." 

Q,.  May  I  give  away — without  collecting  ration  points  or  money — any  of  the  food  I 
proces-s  at  a  commercial  plant? 

A.    Yes  a,s  long  as  such  gifts  do  not  exceed  in  any  calendar  year  50  quarts  for 
ea.ch  member  of  your  family. 

Q,.    How  do  I  find  out  whether  there's  a  community  canning  center  available  in  my 
community? 

A.     If  you  live  in  a  rural  area,,  get  in  touch  with  your  county  extension  agent, 
who  usually  has  an  office  in  the  court  house.    If  you  live  in  the  city,  a  call  or 
visit  to  the  citjr  hall  will  probably  answer  your  question. 

Do  I  have  to  restrict  .all  of  my  food  preservation  to  canning — or  may  I  pre- 
serve foods  in  other  ways? 

A.    In  these  centers  a,  great  number  of  Victory  Garden  lproducts  are  saved  through 
brining,  pickling,  a.nd  drying.     In  addition,  some  of  the  centers  can  meat  and 
poultry. 

Q,.    Arc  those  projects  charity  undertakings? 

A.    Absolutcljr  not.     They  are  for  everyone.     They  are  centers  to  preserve  our 
foods  so  there  will  bo  better  nourishment  for  all. 

Q,.    How  nuch  do  you  have  to  pay  for  the  use  of  these  facilities? 
A.    That  varies  with  the  center.    But  in  general  you  furnish  your  own  fruits  and 
vegetables,  tops,  rings,  jars ,  or  cans.    Then  there  is  usually  a,  service  charge  . 
based  on  the  amount  of  food  canned. 

Q.    What  is  that  service  charge? 

A.    Some  of  the  centers  charge  a.  few  cents  for  each  can — other  places  take  a  per--, 
centage  of  the  finished  product  as  a  method  of  paying  for  the  facilities.  This 
charge  usually  ranges  between  15  and  35  percent  of  the  total. 

Q,.    If  I  put  up  most  of  the  foods  my  family  needs,  what  should  I  do  with  blue 
ration  stamps  I  do  not  need? 

A.    Destroy  them.    Any  stamps  you  do  not  use  to  buy  commercially  processed  food 
for  your  family  leaves  just  that  much  more  processed  foods  for  persons  who  are 
unable  to  do  any  home  canning. 
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MOST  LIK3LY  TO  SUCC55D 

Here's  news  about  the  food  which  has  roally  come  into  its  own  since  the  beginning 
of  the  war.     It's  the  soybean.     It  is  becoming  and  will  continue  even  more  impor- 
tant because  of  its  rich  protein  content,  which  makes  it  a  valuable  supplement  to 
the  less  plentiful  protein  foods.     Last  year  civilians  used  30  million  pounds  of 
soya  products.     This  year  there  has  been  a  tremendous  increase  in  production. 
Consumers  have  been  allotted  more  than  360  million  pounds — or  27  percent  of  all 
soybean  flour,  flakes,  and  grits  which  will  be  produced. 

Soya  products  will  be  used  in  bread,  soup  powders,  macaroni,  breakfast  cereals, 
and  in  pancake  and  other  similar  mixes.    An  addition,  flour  and  grits  will  bo 
available  for  homomakcrs  to  use  as  protein  fortifiers  in  meat  loaves,  pastry,  and 
other  home  cooked  standbys.     It  is  expected  that  those  soya-supplemental  will  be 
ready  for  consumer  use  around  October  or  November. 

A  Large  proportion  of  the  soya  crop  will  be  shipped  overseas.    Very  often  soya 
products  are  used  to  supplement  other  foods  which  are  hard  to  ship.    Dry  soup 
powders  and  porridges  arc  being  fortified  with  soya  flour.    Soya  flour  will  also 
probably  be  used  in  making  macaroni  and  spaghetti  for  export. 

The  Allies  will  get  about  240  million  pounds  of  soya  products.    People  in  the 
liberated  areas  may  receive  as  much  as  55  out  of  every  hundred  pounds. 

Since  194-1  production  of  soybeans  has  about  doubled — and  the  1944  goals  call  for 
a  further  increase  in  acreage.     The  popularity  of  soybeans  has  sprung  up  almost 
overnight.     They  can  be  rightly  called  the  food  most  likely  to  succeed. 

THAT  WASTE  LI1B  AGAI1T 

What  Schools  Can  Do 

Schools  all  over  the  country  are  being  asked  to  introduce  into  their  curriculum, 
wherever  they  properly  can,  studies  of  food  waste  and  food  conservation  measures. 
This  request  is  coming  through  the  U.  S'.~  Office  of  Education  and  through  the 
State  departments  of  education.    Elementary  and  high  school  pupils  will  bo  making 
food  conservation  posters ,  writing  essays  and  giving  speeches  on  how  to  save  food. 

What  Clubs  Can  Do 

Study  and  discussion  groups  could  plan  their  programs  around  food  conservation 
topics.    Clubs  might  sponsor  demonstrations  showing  how  to  prevent  waste  by  the 
proper  methods  of  buy,  preparing  and  storing  foods.    A  " tako-of f 11  on  wasteful 
shopping  practices  such  as  buying  too  much  and  pinching  and  prodding  the  fruits 
and  vegetables,  could  bo  made  into  an  amusing  as  well  as  an  instructive  skit. 
Your  listeners  can  get  literature  that  will  give  them  background  information  on 
waste  prevention  from  the  Pood  Distribution  Administration,  Washington  (25)  D.  C. 

HAT  I  PIT  K3MinD5RS 

Sugar 

Stamp  Ho.  14  in  War  Eat  ion  Book  One  became  valid  on  August  16  .and  will  remain 
good  through  October.    It  can  be  used  for  five  pounds  of  sugar.    Stamps  15  and  16 
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arc  each  good  for  five  pounds  of  sugar  for  hone  canning  purposes  and  they  will 
remain  valid  through  October  31. 

Red  Stains 

For  neat,  fats,  oils  and  cheese:     Red  Stamp  W  became  valid  August  15  and  will  he 
good  through  August  31.    Red  St.amps  T,  U  and  V  will  he  valid  through  August  31, 
too.. 

Blue  Stamps 

For  canned,  frozen  and  certain  dehydrated  foods:    31ue  Straps  R,  S  and  T  remain 
valid  through  September  20. 

EEEPI1TG-  YOU  UP  TO  DATE  OH  POOD  ORDERS 

3PD0-73-- Imports  of  Salted  Fish  Regulated 

Mar  Food  Administration  has  required  individual  quotas  for  each  importer  of  7 
species  of  imported  salted  fish.     This  order  is  to  assure  equitable  distribution 
of  available  supplies  of  these  fish  in  the  United  States.    Each  importer's  share 
of  salted  cod,  haddock,  hake,  pollock,  cusk,  ling,  and  saithe  will  be  limited  to 
55  percent  of  his  imports  from  Canada  .and  Newfoundland ,  in  1942,  and  to  20  per- 
cent of  his.  1942  imports  from  Iceland. 

Fish  imported  to  meet  requirements  for  specified  Government  agencies  will  be  exempt 
from  this  ruling. 

FDO-73 — Interstate  Shipment  of  California  Freestone  Poaches  Restricted  - 

Due  to  the  great  demand  for  fresh  fruit,  WFA  issued  an  order  stopping  interstate 

shipments  of  some  varieties  of  California  freestone  peaches.  This  is  to  help 

permit  crime rs  and  driers  to  obtain  sufficient  quantities  of  this  year's  crop,  to 
meet  military  and  civilian  requirements  for  dried  peaches. 

FD0-74-- Shipments  of  Slborta  Poaches  from  Two  States  Rostricted 

.  FDO  74  restrains  ship:pcrs  in  Washington  and  Oregon  from  shipping  more  Elborta 
peaches  out-of-state  for  fresh  consumption  than  they  shipped  in  1942.    WFA  offi- 
cials spy  that  it  is  necessary  to  control  shipments  so  there  won't  be  a  dispro- 
portionate share  of  fruit  marketed  in  fresh  form.    Processors  are. thus  helped,  to 
obtain  sufficient  supplies. 

FDQ-75-- -ITov;  Overall  Slaughter  Licensing  Program 

A  now  licensing  program  has  been  announced  by  the  War  Food'  Administration  in  order 
to  simplify  and  speed  up  the  operation  of  the  war  meat  program.    Effective  August 
.15, 'jurisdiction  over  most  slaughterers  will  be  transferred  from  County  War  Boards 
to  Food  Distribution  Administration  regional  offices.    The  only  exceptions  to  this 
will  be  large  pacisd-i-s  operating  on  an  interstate  basis,  whose  operations  will  be 
supervised  from  Washington,  and  farm  slaughterers  who  will  continue  under  County 
War  Board  jurisdiction. 

Slaughterers  will  be  divided  into  3  main  classes.    Class  1  will  include  those  who 
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are  licensed  for  Federal  Inspection.  Class  2  will  include  those  who  are  not  under 
inspection  except  farm  slaughterers  who  will  "be  identified  as  Class  3  slaughterers 
and  will  continue  to  operate  under  the  permit  system. 

The  new  order  provides  that  no  farmer  may  sell  more  than  400  pounds  of  dressed 
meat  in  one  calendar  year.    Previously,  the  farm  slaughterer  was  allowed  to  take 
his  choice  "between  killing  3  animals  for  sale  of  which  only  one  could  "be  cattle, 
and  300  pounds  of  moat. 

Persons  holding  permits  as  butchers  are  eligible  for  licenses  as  Class  2  only. 
Now  their  monthly  quotas  will  be  determined  by  the  number  of  live  animals  slaugh- 
tered in  the  corresponding  month  of  1941.    A  butcher  whoso  quota  base  previously 
has  been  in  terms  of  live  weight  will  be  requested  to  furnish  a  statement  showing 
his  1941  kill  by  species  and  by  months  on  the  basis  of  number  of  head.    He  must 
furnish  this  information  before  he  is  issued  a  license. 

NEWS  01  THE  NORTHEAST  REGION 

Market  Round-Up 

Market  Hews  centers  in  the  region  report  tomatoes  heading  the  list  of  fresh  fruits 
and  vegetables  in  plentiful  supply.     Bright,  rich,  and  juicy — they're  summer's 
treats  and  will  'be  even  more  welcome  next  winter  if  the  present  crop  is  canned  now. 
Many  homemakers  have  been  attending  canning  demonstrations  this  year  and  are  aware 
that  tomatoes  are  11  the  vegetable  that  doesn't  require  a  pressure  cooker  for  abso- 
lute safety  in  canning,"  but  you  may  wish  to  emphasize  the  point  further  and  tell 
your  listeners  how  simple  it  really  is  to  use  the  boiling  water  bath  for  tomato 
canning.     (Have  you  seen  the  new  booklet  entitled  Wartime  Canning'  of  Fruits  and 
Vegetables,  published  by  the  Bureau  of  Home  Economics  in  June,  1943?)  : 

Nutritionists  give  us  the  following  information  as  to  the  nutritive  value *6f  to- 
matoes:   About  three  medium  sized  ones  will  provide  the  day's  requirements  for 
Vitamin  C  for  the  average  person.     It  takes  about  twice  as  many  tomatoes  to  give 
the  same  amount  of  Vitamin  C  as  found  in  oranges,  but  the  lower  price  of  tomatoes 
and  their  many  uses  in  meals  makes  it  an  easy  matter  to  use  twice  as  many  of  them. 
And  here's  something  else  to  chalk  up  in  favor  of  the  tomato — although  it  has  only 
half  as  much  Vitamin  C  as  a  medium  sized  orange,  it  has  about  twice  as  much 
Vitamin  A.     It's  a  good  so\irce  for  riboflavin  and  thiamin  too.  '. 

A  check-up  with  the  local  nutrition  committee  in  your  community  would  probably  re- 
veal the  time  and  place  for  future  canning  demonstrations  for  your  listeners. 

BOSTON:     Snap-beans,  corn,  carrots,  and  cabbage  are  other  plentiful  vege- 
tables on  the  Boston  markets.     In  the  fruit  stalls,  Cantaloupes  are  in  good 
supply. 

NETf  YORK:    Beets,  beans,  and  corn  arc  reasonably  priced  for  canning,  and 
cabbage,  escarole,  and  endive  arc  also  good  buys.    Potatoes  a.re  still  in 
heavy  supply  in  the  city,  most  of  the  supply  coming  from  Long  Island  and  New 
Jersey.    Your  federal  food  reporter  notes  that  the  quality  of  eastern  canta- 
loupe  is  unusually  good  this  year,  and  supplies  are  fairly  liberal.  Water- 
melons a.re  selling  at  reasonable  prices  and  peaches  are  at  this  season's  low. 


PHILADELPHIA:    In  addition  to  tomatoes,  snap  beajis  and  lima  beans  are  other 
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good  buys  on  the  wholesale  markets  here.    Attention,  cabbage  lovers — the 
market  men  suggest  that  you  wait  until  the  fall  crop  arrives  in  a  month  or 
so  before  you  make  any  kraut.    Best  quality  cabbage  is  selling  near  ceiling 
prices  at  present.    Egg-plants  and  green  sweet  peppers  are  plentiful  again 
this  week,  with  prices  the  lowest  of  the  season. 

BALTIMORE:     It's  snap  beans,  limas,  and  white  potatoes  for  best  buys  in  this 
vicinity.    Locally  grown  sugar  corn  is  fairly  plentiful  and  in  fairly  good 
quality.    Other  good  news  in  the  vegetable  line  is  that  celery,  cabbage, 
beets,  cucumbers,  peppers,  carrots  and  lcttuco  are  excellent  wartime  buys. 

It's  The  Berries! 

feat's  a  Thanksgiving  dinner  without  cranberry  jelly  or  cranberry  sauce?    It  just 
wouldn't  seem  quite  complete — and  neither  would  the  dinners  served  our  fighting 
men  appear  complete  if  they  didn't  have  their  share  of  cranberries.     So,  just  as 
the  government  is  buying  enough  turkey  to  provide  for  those  holiday  meals  over- 
scans and  in  the  camps  at  hone,  it  is  also  purchasing  a  good  share  of  the  cranberry 
crop  this  year  to  be  sent  overseas. 

But  there's  another,  even  more  important  reason  for  this  in  addition  to  the  fact 
that-  cranberries  arc  traditional.    They  are  also  health-protectors  against  scurvy, 
as  are  the  citrus  fruits.    Packablc ,  portable,  and  palatable,  the;'- '11  take  an 
essential  place  In  the  diets  of  our  soldiers  this  fall  and  winter. 

ITew  England  cranberry  growers  have  pledged,  from  fifty  to  ninety  percent  of  their 
1943  crop  for  the  Armed  Porcos.  According  to  a  forecast  from  the  Cape  Cod  Cran- 
berry Grower's  .Association,  the  prospects,  indicate  a  fair  crop  coning  up. 

If  you're  interested  in  telling  your  listeners  how  the  use  of  this  sour- fasting 
little  berry,  and  its  name,  developed  in  this  country,  it  night  nake  interesting 
"filler."  Long  ago,  when  the  Pilgrims  came  to  this  land,  they  found  the  Indians 
using  many  strange  foods,  cranberries  among  them.     The  berries  were  accepted  as 
a,  food  by  our  founding  fathers  because  they  seemed  to  be  a  help  to  clearing  up 
body  deficiencies  which  brought  on  scurvy.    They  called  them  " craiie-borries" 
because  they  grew  in  the  salty  bogs  of  Cape  Cod  where  the  long-legged  cranes 
lived.  .... 

Hunan  Interest! 

If  you're  a  subway  rider  in  How  York  City,  you  may  have  noticed  a.  car-card  direct- 
ing .your  attention  to  the  plight  of  the  blind  children — children  who  are  being 
aided  bjr  the  New  York  Institute  and,  in  connection  with  it,  Camp  Wapanacki. 

You  may  wonder  why  the  Institute  and  the  Gamp  are  mentioned  in  a  Radio  Round-Up 
on  food.    But  they  cane  to  our  attention  as  an  outstanding  example  of  what  can  bo 
done  in  the  way  of  food  production  by  handicapped  youngsters.    The  entire  Agri- 
cultural program  of  the  Institute,  while  it  has  been  in  progress  for  seven  or 
eight  years,  has  been  augmented  by  the  war,  with  a  greater  area  under  cultivation 
and  an  increased  amount  of  work  being  done. 

At  the  summer  camp,  near  Hardwick,  Vermont,  six  boys  and  girls  work  On  the  farm 
.  under  the  direction  of  the  local  farmer  in  charge.     They  do  truck  gardening, 
using  the  produce  for  meals  at  the  camp.    Poultry-raising  is  mother  part  of  the 
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program-,  oven  including  the  killing  of  tho  chickens.  The  groups  that  partici- 
pates in  the  farm-work  is  of  teen-age,  and  different  groups  of  youngsters  have 
been  v/orking  tho  farm  the  past  five  summers.  Some  of  the  other  jobs  that  have 
been  done  are  haying,  sorting  of  eggs,  and  gathering  in  of  tho  fruit  crops. 

In  the  city,  three  acres  of  the  Institute's  twenty-two  are  under  cultivation, 
With  the  ground  divided  into  plots  20  by  20.    Braille  books  on  gardens  as  well 
a,s  lectures  and  experience  arc  means  of  instruction.    To  distinguish  plants ,  the 
blind  gardeners  learn  by  touch.    Wire  and  string  lines  are  used  in  the  gardens 
so  that  weeds,  and  not  plants  will  be  dug  up. 

Last  year,  children  who  worked  in  their  "class"  gardens,  and  those  in  the  agricul 
tural  classes  who  had  their  own  plots  were  able  to  take  home  all  the  vegetables 
they  could  carry.    All  kinds  were  grown — radishes,  lettuce,  green  beans,  cabbage, 
onions,  kale,  tomatoes — plus  some  Chinese  vegetables  and  some  new  ones  such  as 
eeltice,  a  combination  of  celery  and  lettuce.     In  addition  to  this  work  tho 
Institute  also  produces  a  good  quantity  of  honey,  and  belongs  to  the  Bronx  In- 
stitute of  Beekeepers. 

Additional  information  on  the  agricultural  program  may  be  obtained  from  Dr.  Merle 
S.  Frampton,  director  of  the  Mew  York  Institute  for  the  Blind. 

Garden  Survey 

There's  a  grand  total  of  more  than  1,500,000  different  family  garden  plots  in 
Hew  York  State,  according  to  a  report  issued  by  the  State  College  of  Agriculture 
at  Ithaca.    The  acreage  roaches  an  impressive  figure  of  200,000.    And  one  of  the 
biggest  eye-openers  about  the  Now  York  State  gardening  program  is  that  it  places 
hone  gardeners  ahead  of  commercial  growers  of  vegetables  for  the  first  time  since 
the  last  World  War  in  volume  of  production. 


.     AMElTDiffHT  TO  TH3  TTJHK3Y  0PJD33.  . 

The  amendment  to  the  Turkey  Order  (FDO  #71),  which  we  told  you  about  tv;0 
weeks  ago,  was  made  effective  "by  the  War  Food  Administration-  on  August  21.  This 
amendment  requires  that  persons  holding  turkeys  in  storage- on  or  after  this  date, 
set  aside  and  hold  the  turkeys  for  delivery  to  a  Governmental  agency.     It  permits 
the  release  for  canning  purposes  of  storage  turkeys  set  aside  under  the  order. 

The  Turkey  Order  was  issued  for  the  purpose  of  meeting  the  Armed  Forces '  re- 
quest for  10  million  pounds  of  turkeys  for  overseas  shipment.    All  restrictions 
of  turkeys  will  "Do  lifted  after  this  request  has  been  filled.     It  is  not  expected 
that  the  embargo  will  extend  much  beyond  October  1st.  • ■ - 

Wg  think  you'll  be  interested  to  know  that,  as  of  August  17th,  1,750,000 
pounds  of  turkey  for  delivery  by  September  15  already  had  been  received  by  the 
Army  Quartermaster  Corps. 

33ATI1TG  TH3  BATIOII 

Have  you  heard  about  people  who  arc  always  trying  to  think  up  some  way  of 
beating  the  meat  rationing  program?    Maybe  you  even  know  a  few  of  them  personally. 
They're  the  ones  who  "borrow"  ration  stamps  from  their  friends. . .who  offer  to  pay 
above— coiling  prices  for  meat... who  accept  an  occasional  "gift"  of  a  cut  of  meat 
from  a  retailer.     These  people  are  more  than  chisclers . . . they ' re  saboteurs, 

•The  way  to  fight  these  enemies  is  to  encourage  every  homemaker  within  sound  • 
of  your  voice  to  sign  the  Home  Front  Pledge.     It's  short  and  easy  to  remember: 
"I  shall  buy  no  more  meat  than  my  ration  stamps  entitle  me  to... because  the  rest 
of  the  meat  is  needed  for  the  war." 

The  Home  Front  Pledge  will  help  to  defeat  the  black  market.     So  will  those" 
four  simple  rules:     1.  Buy  nq  neat  without  ration  stamps;  2.  Give  or  soil  no 
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stamps  to  others;  3.  Destroy  unused  stamps*  4.  Look  on  ration  stamps  as  your  way 
of  releasing  meat  to  the  Armed  Forces,  and  use  then  honorably. 

DO  YOUR  POOD  SHOPPING  EARLY 

Are "you  encouraging  your  listeners  to  do  their  marketing  early  ...  early  in 
the_  week  as  well  as  early  in  the  day?-   We  talked  ah  out  this  natter  in  the  May  28th 
Issue  of  ROUND-UP,  and  we  hope  you've  talked  ah  out  it  a  bit  since  that  time. 
You'll  be  interested  to  know  that  one  nation-wide  chain  store  reports  a  4  percent 
shift  in  sales  from  Saturdays  to  Wednesdays,  which  ho\\rever,  doesn't  help  much  to 
ease  the  strain-.-'  Nearly  60  percent  of  the  food  buying  is  still  concentrated  on 
Fridays  and  Saturdays.    Retailers  themselves  can  do  a  lot  to  help,  by  spreading 
over  the  whole  week. . .more  than  70  percent  of  the  food  advertising  in  represent- 
ative cities  is  still  being  done  on  Thursdays  and  Fridays. 

Week-end  jams  in  the  grocery  stores  waste  the  time  and  energy  of  both  sales- 
people and  customers.     Our  week-end  shopping  habits  are  wasteful  of  food  too. 
The  grocers  have  to  stock  up  on  large  amounts  at  one  time,  and  usually  overtax 
their  storage  facilities.    Fruits  and  vegetables  spoil  for  this  reason,  and  also 
because  of  bruising  and  mishandling  by  untrained  people  who  are  hired  to  work 
week-ends  and  help  take  care  of  the  rush.     It  has  been  estimated  that  spreading 
our  purchases  through  the  week  .would  probably  reduce  the  usual  waste  of  fruits 
and  vegetables  in  retail  stores  by  at  least  one-half! 

She  point  of  shopping  early  in  the  day,  as  you  all  know,  is  to  leave  the 
late  -afternoon  hours  for  the  war-workers  and  others  in  business  or  industry  who 
have  to  wait  until  after  working  hours  to  shop. 

Tell  your  listeners  to  find  out  what's  in  the  markets  before  the;7"  go  shopping 
...your  own  radio  station  is  probably  offering  certain  food  services,  and  you 
might  tell  them  to  read  the  papers  too.     Suggest  that  they  plan  their  meals  ahead 
as  much  as  possible,  and  cook  enough  for  at  least  two  meals  at  a.  time... the  skill- 
ful use  of  leftovers  should  become  the  aim  of  every  homemakcr.    Ask  Women  to  do 
at  least  part  of  their  food  shopping  early  in  the  week,  to  take  full  advantage  of 
the  fresh  vegetables  and  fruits  coming  to  market  all  through  the  week.     The  woman 
who  follows  all  those  suggestions  is  making  a  real  contribution  to  the  important 
food  conservation  program  now  under  way. 

WE 1  RE  GROWING  OUR  OWN 

The  United  States  is  not  only  growing  sufficient  amounts  of  rice  for  her  own 
use,  but  also  enough  to  export.     Today,  wo  arc  exporting  rice  to  Canada,  Cuba, 
and  the  Caribbean  defense  zones,  shipping  rice  to  Hawaii,  Puerto  Rico  and  Alaska 
...in  .addition  to  supplying  the  needs  of  the  armed  forces  and  the  home  front. 

Although  South  Carolina  was  the  first  state  in  the  United  States  to  grow 
rice,  the  crop  there  has  declined.     Since  the  end  of  the  nineteenth  Century 
Louisiana,  has  assumed  the  lead.     Texas,  Arkansas,  and  California,  arc  the  next 
most  important  rice  producing  states* 

This  year  a  bumper  rice  crop... over  70  million  bushels... is  expected  from 
a  record  number  of  acres  planted  in  rice.    The  1943  crop  is  anticipated  to  be  8 
percent  larger  than  last  year's  crop. 
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•  ...  -  Rice  ranks  high  among  the  low  cost  energy  producing  foods.   .'B'rown  rice  is  •• 
nore  important  nutritionally  "because  it  contains  the  "bran  and  germ  portions  re- 
moved in. milling  the  grain.    Rice  polish  is  also  high  in  food  value. . .rich  in 
iron  and  other  minerals,  and  Vitamin  B.    Hov/cvor,  the  vitamins  arc  lost  In  the 
milling  process  of  vrhitc  rice.     In  addition  to  these  qualities,  rice  contains 
protein  and  fat  in  good  quantities,  and  has  a  high  calorie  content. 

SOYBEANS . .  .A  BARGAIN  III  PROTEIN  VALUE 

Apropos  of  our  story  about  soybeans  in  last  week's  RADIO  ROUHD-U?,  here's  a 
bit  of  interesting .information,  gleaned  from  the  talk  on  soya  products  given  by 
Roy  Hendrickson  on  the  Farm  and  Home  Hour,  Thursday,  August  19th.    Mr.  Hendrickson 
is  Deputy  Administrator  of  the  War  Pood  Administration,  you  know,  as  well  as  Di- 
rector of  Pood  Distribution.    He  said,  among  other  things  "....The  Department  of 
Agriculture  and  the  testing  kitchens  of  industrial  plants  and  women's  magazines 
arc  working  on  new  ways  to  use  soya  products.    All  these  efforts  are  aimed  at 
finding  new  kitchen  recipes  which  will  take  full  advantage  of  this  important  pro- 
tein food.    And  it  i_s  an  important  protein  food,  as  well  as  a  cheap  one*  Let's 
look  at  how  soya  protein  compares  in  ;orice  with  the  protein  found  in  meat  and  milk. 
Meats  average  about  15  percent  protein".    With  steak  at  30^  a- pound. .  .and  that's 
wishful  thinking. ..a  pound  of  meat  protein  would  cost  $2.    Milk  is  3§-  protein,  and 
at  15^  a  quart,  mill;  protein  also  costs  about  $2.  a  pound.     Soya  flour  contains 
50  percent  protein,  so  it  would  take  two  pounds  of  soya  flour  to  make  a  pound  of 
high  quality  protein.     Soya  flour  will  average  around  15^  per  pound,  retail.  That 
makes  soya  protein  cost  30r-  a  pound,  compared  to  $2  a  pound  when  we  buy  our  pro- 
tein in  the  form  of  meat  or  milk.    Any  way  you  look  at  it,  that's  a  good  buy!" 

This,  of  course,  is  considering  only  the  protein  values  of  these  foods... 
you  all  know  that  meat  and  milk  contain  other' Important  food  values. 

(Footnote  to  the  foregoing:     We've  .just  scon  the'  Wartime  Guide  to  the 
Minnesota  State  Fair,  .and  were  interested,  to  note  that  one  of  the  features  is 
listed  as:     "Soybeans  at  War . . .Gigantic  exhibit  featuring  recently-discovered 
uses  for  the  Northwest's  newest  major  farm  industry',") 

PROGRAM  NOTES 

Keep  it  Rolling! 

WPB  has  just  given  assurance  to  home-makers  that  the  fat  they  accumulate  to 
•turn  in  for  manufacture  of  munitions  is  good  for  that  purpose  even  if  it  has 
turned  rancid.    Reports  have  cone  in  that  some  housewives,  particularly  in  farm- 
ing communities,  believing  that  rancid  fats  have  no  value,  have  not  been  turning 
them  in  for  salvage.    This  has  resulted  in  a  considerable  loss  of  glycerine  to 
the  war  effort. 

While  it  is  true  that  officials  recommend  keeping  fats  in  a  cool  place  so 
that  they  will  not  become  rancid,  this  does  not  mean  that  rancid  fats  will  not  be 
accepted  by  butchers.  "'Rancid  fats  retain  a  majority  of  the  valuable  glycerine 
that  goes  into  war  production,  and  Tenderers  will  make  sure  that  every  ounce  re- 
ceived will- go  where  it  will  do  the  most  harm  to  our  enemies. 

Enter  the  Brown  Stamps 


OPA  announces  that  brown  ration  stamp  A,  from  War  Ration  Book  #3  goes  into 
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usg  on  September  12.     The  "brown  stamps  are  to  replace  the  familiar  red  stamps,, 
and  will  "be  used  for  the  -purchase  of  meats,  fats,  oils,  butter  and  cheese.  Here's 
the  schedule  on  the  "brownies" :     Stamp  A  valid  September  12;  Stamp  B  valid  Septem- 
ber 19;  both  expire  on  October  2.     Stamp  C  valid  September  26;  stamp  D  valid  ". 
October  3;  stamp  3  valid  October  10;  stamp  F  valid  October  17;  all  expire,  on  Oc- 
tober 30. 

You  may  wish  to  remind  your  listeners  that  between  September  12,  tho  day  on 
which  the  first  brown  stamps  become  valid,  and  October  2,  the  day  on  x-rhich  the 
la'st  red  stamps,  X,  Y,  and  Z  expire,  both  reds  and  browns  will  be  usable.  Hence- 
forth the  mea.ts-fats  ration  stamps  will  expire  on  tho  Saturday  nearest  the  end  of 
each  month,  tho  now  sets  becoming  valid  on  successive  Sundays.    OPA  believes  this 
plan  will  be  an  advantage  to  both  consumer  and  the  trade,  as  everyone  will  know 
the  day  of  the  week-  on  which  the  stamps  will  always  expire. 

SOMETHING  FOR  TH3  SJggg  TOOTH 

Here's  good  news  for  those  with  a  sweet  tooth.    According  to  Mr.  John  M. 
Whitaker,  Chief  Confectionery  Section,  t/FA,  shipments  of  cocoa  beans  have  been 
heavy  during  the  first  six  months  of  1943.     In  view  of  this,  cocoa  powder,  baking 
chocola/te,  and  sweet  chocolate  should  be  more  abundant  than  last  year.     In  fact, 
if  the  shipments  continue  at  the  present  rate,   the  supply  of  these  products  will 
soon  be  nearly  normal  again. 

Mr.  Whitaker  goes  on  to  say  that  an  increase  in  the  processor's  grinding 
quota  of  cocoa  beans  means  another  raise  in  the  amount  of  cocoa  products  allotted 
to  civilians. 

Ane  here's  more  welcome  news... sugar  quotas  have  been  raised.    With  the  in- 
crease of  both  sugar  and.  chocola.tc ,  we  should  bo  able  to  find  more  chocola,te  bars 
at  our  candy  counters.    Mr.  Whitaker  explains  that  this  increase  should  also 
effect  civilian  supplies  of  chewing  gum.    Lack  of  sufficient  amounts  of  sugar '.has 
been  ono  of  the  main  drawbacks  in  the  manufacture  of  chewing  gum,  so  it,  too, 
should  be  more  plentiful  now. 

MS  OF  THIS  HOE  TEAS  T  R3GI0N 

MARKS?  ROUHD-UP 

There's  still  a  great  hurrah  being  made  over  tomatoes  for  home  canning  in 
some  sections  of  the  region.    Watch  your  local  markets,  and  if  they're  in  plenti- 
ful supply,  there's  still  plenty  of  time  to  talk  about  the  home  canning  program. 
If  you're  directing  your  program  to  apartment  dwellers  or  to  busy  vrar  workers,  you 
may  be  able  to  weave  your  "tomato  talk"  around  this  factor:     If  these  folks 
weren't  able  to  grow  Victory  gardens,  they  can  enjoy  the  fruits  of  the  summer 
harvest  if  they  buy  their  tomatoes  and  can  them  right  now.    Then  there 's:  this 
angle— —use  of  nutritious  foods  for  winter-time  meals.     Canned  tomatoes  will 
supply  a  good  deal  of  Vitamin  C  when  transportation  may  make  it  difficult  to  ob- 
tain some  of  the  citrus  fruits,  and  another  point  is  to  save  these  points  b^r 
canning  your  own  supply. 

Homemakers  have  two  important  obligations  one  is  make  the  most  use  of  every 

fresh  fruit  or  vegetable  in  current  abundance  on  their  own  local  markets.  The 
other  is  to  see  that  their  families  are  well-fed,  now  and  during  the  winter  months 
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when  fresh  fruits  and  vegetables  are  harder  to  get.    This  is  fresh  vegetable  time — 
and  TOMATO  TIMS  in  many  markets.    Why  not  suggest  that  your  listeners  make  the 
most  of  iti 

Last  minute  check-ups  on  market  conditions  in  your  area  nay  be  made  by  re- 
questing specific  information  on  commodities  from  the  U.  S.  Dept.  of  Agriculture 
Market  Hews  Office  or  the  USDA  state  or  area  supervisor  closest  to  your  station. 

3QST01T:     Cabbage  and  carrots  and  tomatoes  are  reasonable  in  price  and 
plentiful  in  Supply  here.    Together  they  make  an  excellent  salad,  and 
separately  they  can  be  used  in  many  different  ways.    Apples  arc  the  newest 
addition  to  the  abundant  list  of  foods.    Those  are  native  G-ravcnstoins ,  and 
the  best  late  summer  apple  for  eating,  cooking  and  salads. 

HEW  YORK:    Among  the  lowest  priced  vegetables  on  the  market  are  snap  beans — 
reasonable  enough  for  canning.    Linas  arc  also  plentiful  and  will  be  a  treat 
next  winter  if  they're  canned  now.     Topped  carrots  f rom' 3 as tern  farms  are 
plentiful  and  among  the  best  buys  on  the  market  right  now.     In  addition  to 
those  foods,  cabbage  and  potatoes  are  still  in  good  supply  and  are  moderately 
priced,  as  are  tomatoes. 

PHILADELPHIA:    First  on  the  list  are  white  potatoes,  peppers,  snap  beans, 
and  limaSo    Hardly  any  vegetable  on  Philadelphia  markets  compares  with  pota* 
toes  in  food  vnlue  and  none  are  so  low  in  price  at  the  present'  time. 

3ALT IMOPJUi    Potatoes  are  heavy  and  honemakers  should  be  encouraged  to  use 
them  to  prevent  waste  of  this  essential  food  supply. 

♦ 

SIGHS  OP  TIC  TIMES 

While  the  radio  stations  of  the  nation  are  broadcasting  the  drama  of  wartime, 
science  pursues  its  own  quiet  way,  constantly  seeking  to  improve  and  to  analyze 
its  various  findings    in  many  fields. 

On  Thursday,  September  16,  a  group  of  fruit  specialists  will  meet  up  at  the 
Hew  York  State  Experiment  Station  at  Geneva,  Hew  York.    The  group  is  known  as  the 
Hew  York  State  Pruit  Testing  Cooperative  Association.     It  is  a  cooperative  organi- 
zation of  professional  and  amateur  fruit  growers  who  will  listen  to  the  Station 
fruit  specialists  point  out  the  merits  and  weaknesses  of  new  varieties  of  fruit, 
some  still  unnamed,  which  have  originated  in  the  fruit  breeding  program  of  the 
Experiment  Station, 

The  Testing  Association  is  twenty-five  years  old,  and  puts  on  trial  not  only 
fruits  originated  by  the  specialists  at  the  Experiment  Station,  but  also  those 
originating  elsewhere  and  believed  to  be  useful  for  the  eastern  United  States, 
After  trial  on  the  station  grounds,  they  are  made  available  to  members  of  the 
association* 

Anyone  who  is  interested  in  new  fruits  is  invited  to  attend  this  twonty-fiftK 
annual  meeting  and  exhibit  at  Geneva. 

help;  help i 

It's  getting  to  be  apple  tine  in  this  region.    This  means  our  farmers  arc 
going  to  need  plenty  of  extra  help  in  many  places  so  that  the  crops  won1 t  be 
spoiled  before  they  even  have  a  chance  to  get  to  market. 
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..In  Hast  era  West  Virginia,  Benjamin  J,  Creech,  state  supervisor  of  the  Exten- 
sion Emergency  Earn  labor  program,  says  that  between  four  and  five  hundred  workers 
will  be  needed  to  pick  the  apple  crop  between  September  15th  and  November  1st. 
ihe  workers  will  be  paid  at  a  rate  per  bushel,  and  will  be  comfortably  housed  and 
well  fed.    Men  and  husky  older  boys  are  especially  needed. 

Workers  who  stay  on  the  job  from  one  to  one  and  a  half  months  during  the 
apple  picking  season  will  have  their  transportation  paid  from  their  homes  to  the 
orchards.    Truck  drivers,  packers,  and  a  fev;  cooks  will  also  be  needed.  County 
agents  and  extension  offices  are  handling  applications. 

.  -Charles  Blasberg,  horticulturalist  for  the  Vermont  extension  service  said 
that  about  2,000  people  will  be  reeded  next  month  to  pick  the  bumper  Vermont  apple 
crop  (the  third  bumper  crop  in  a  rowi).    To  get  the  crop  fully  harvested,  will  re- 
quire not  only  regular  pickers,  but  also  plenty  of  public  spirited  people  who  can 
pick  during  vacations,  on  Sundays,  and  even  after  working  hours. 

Growers  are  hoping  to  secure  about  .500  boys  from  the  Boy  Scouts  and  other 
youth  agencies.    Volunteers  will  be  paid  prevailing  wages,  depending  upon  their 
ability,  Blasberg  said. 

Mas s aehus 6 1 ts  has  also  issued  the  call  for  special  pickers  to  s.avc  its, 
Mcintosh  apple  crop.    The  word  comes  from  3.  Moscr  of  the  Massachusetts  State- 
College  that  the  shortage  will  be  particularly  acute  in  the  ITashoba  apple  district, 
including  part  of  Middlesex  and  Worcester  counties.     September  10th  to  September 
24th  are  the  important  dates  set  aside  as'  the  anticipated  peak  period. 

Although  some  special  help  will  be  needed  for  helping  pick  apples  in  other  . 
areas  of  the  states,  the  situation  is  not  so  acute,  said  Moser.    He  also  added 
that  they  would  bo  glad  to  register  any  pickers  regardless  of  their  locations. 
County  Extension  offices  are  taking  care  of  applications  here  also. 
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WAR  FOOD  ADMINISTRATION 
Food  Distribution  Administration 
150  Broadway- 
New  York  7  New  York 


IS 


August  28l  1943 


Dear  Radio  Round -Up  Reader: 


We  have  been  sending  you  our  Radio  Round-Up  on  Food  since  Febru- 
ary, 1945.  Vie  hope  that  it  has  been  useful  to  you  as  background 
information  for  your  prograns. 

Would  you  be  kind  enough  to  indicate  whether  or  not  you  wish  to 
continue  receiving  this  information? 

If  we  receive  no  reply  from  you,  you  will  be  dropped,  automatically, 
from  our  mailing  list. 

Sincerely, 


Shirley  M.  Wolfson 
Marketing  Reports  Division 


NAME  TITLE  STATION 


ADDRESS 

CITY 

ZONE 

STATE 

PROGRAM 


Til  E 
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POOD  PI GETS  POP,  PR2SD0M 

That's  the  title  of  the  new  handbook  which  you  may  have  received  already ...  it 
came  out  only  a  few  clays  ago,  and  it's  full  of  information  as  to  hov;  we  can  make 
our  food  fight  for  freedom  at  home  as  well  as  all  over  the  \/orld.    Also,  you've 
doubtless  heard  and  read  at) out  the  scries  of  meetings  scheduled  by  the  Olf  I ,  in  co- 
operation with  War  Pood  Administration,  the  'far  Advertising  Council,  and  OPA,  the 
purpose  of  which  is  to  mobilize  the  advertising  world  behind  this  campaign.  The 
first  meeting  was  held  in  Chicago  on  August  24;  the  second  in  Hew  York  on  August 
26;  the  third  is  scheduled  for  San  Francisco  on  August  30;  the  fourth  for  Los 
Angeles  on  August  31.    Palmer  Koyt,  the  now  director  of  OWI  domestic  relations,  is 
presiding  over  all  the  meetings.     Speakers  include  Marvin  Jones,  War  Pood  Adminis- 
tration; Paul  A.  Porter,  Assistant  to  the  Director  of  the  Office  of  Economic 
Stabilization,  and  representatives  of  all  the  agencies  mentioned  above. 

At  these  meetings  the  "FFF"  program  will  be  discussed  with  national  adver- 
tisers, advertising  agencies  and  food  trade  representatives.    Tine. and  space  buyers 
and  other  media,  people  also  vail  be  invited,  and  in  some  of  the  largo  cities  where 
PDA  and  OPA  regional  offices  arc  located,  regional  representatives  will  attend. 
The  overall  campaign  will  serve  as  a  background  for  all  individual  food  programs 
for  the  duration,  and  it  will  serve  to  coordinate  the  activities  in  which  you 
broadcasters  already  arc  engaged. .. the  job  of  keeping  the  public  posted  a.bout  the 
basic  facts  of  the  food  situation.     The  big  idea,  is  to  mobilize  ever;"  citizen  in  a 
food  cn.isa.de,  the  purposes  of  which  will  be:     To  increase  production,  to  conserve 
all  food,  to  preserve  as  much  fresh  food  as  possible,  to  eat  the  right  food  for 
proper  nourishment,  to  substitute  plentiful  for  scarce  foods,  to  help  keep  food 
costs  down,  to  adjust  to  new  foods. . .and,  very  important  at  this  time... to  share . 

The  "Pood  Pights  por  Precdom"  campaign  will  get  under  way  in  September,  will 
be  stepped  up  in  October,  and  will  reach  its  peak  in  Hovember. . .which  will  be 
known  as  "Pood  Por  Freedom  Month". 
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The  underlying  thone  of  this  year's  Thanksgiving  observance  will  ho  the  shar- 
ing of  food,  and  certainly  you  broadcasters  will  have  a  grand  opportunity  to 
present  this  thought  to  your  listeners.    'The  slogan  of  the  campaign  is  "Produce 
and  Conserve,  Share  and  Piny  Square11. .  .and  that  slogan  alone  contains  a  great  deal 
of  good  program  material. 

SI  GIT  PIT  THE  DOTTED  LUIS 

Have  you  filled  in  the  blank  spaces  on  the  cover  of  War  Ration  Book  33b.  3? 
-  Maybe  sono  of  your  listeners  haven't,  either.     It  goes  into  use  on  September  12, 
you  know,  arid  the  cover  certainly  should  contain  your  full  address  before  you 
start  tearing  out  those  brown  stamps.     This  is  the  first  book  mailed  out  from  OPA 
Distribution  Canters,  you'll  remember,  and  because  of  the  lack  of  help,  it  was 
possible  to  get  only  the  names  written  on  the  coders  before  the  books  were  nailed. 
OPA  suggests  also  that  you  fill  in  the  four  spaces  which  give  your  personal  de- 
scription, as  this  will  serve  as  your  identification  in  case  you  lose  the  book. 
And  don't  overlook  the  line  for  your  signature.     If  a  person  is  unable  to  sign 
because  of  age  or  incapacity,  another  may  sign  for  him. 

Incidentally ,  here's  a  good  opportunity  to  suggest  to  your  listeners  that 
they  read  some  of  the  fine  print  on  the  outside  of  this  Ration  Book,  especially 
the  lower  part  of  the  back  cover,  which  roods: 

"Rationing  is  a  vital  part  of  your  country's  war  effort.    Any  attempt  to  vio- 
late the  rules  is  an  effort  to  deny  someone  his  share,  and  will  create  hardship 
and  help  the  enemy, 

"This  book  is  your  Government ' s  assurance- of  your  right  to  buy  your  fair 
share  of  certain  goods  made  scarce  by  war.    Price  ceilings  have  also  been  estab- 
lished for  your  protection.    Dealers  must  post  these  prices  conspicuously.  Don't 
pay  more. 

"Give  your  whole  support  to  rationing  and  thereby  conserve  our  vital  goods. 
3e  guided  by  the  rule:     'If  you  don't 'need  it,  DON'T  BUY  IT.'" 

TOMATOES  AGAIN! 

We  hope  you  don't  mind  if  we  keep  talking  about  canning  tomatoes ...  they ' re 
the  easiest  of  all  vegetables  to  can  at  home  they  give  you  plenty  of  the  im- 
portant Vitamin  C,  as  well  as  A  and  B  vitamins...  nd  they  save  a  flock  of  ration 
points  for  you.    USDA's  Bureau  of  Human  Nutrition  and  Home  Economics  has  just 
published  a  leaflet  which  tells  the  tomato  canning  story  in  pictures . . .grand  pho- 
tographs,  too.., in  which  every  step  is  shown.     It  begins  with  the  selection  of  the 
jars,  and  ends  with  the  storing  away  of  the  finished  eroduct  in  a  cool,  dry,  dark 
place.     The  Bureau  advises  that  the  person  who's  never  canned  before,  go  to  a 
canning  demonstration,  but  it  really  seems  to  us-  -that  these  pictures  make  every- 
thing perfectly  clear 

A  "SWELL"  POODi 

When  you're  suggesting  dried  beans  and  peas  as  meat  alternates,  as  you  prob- 
ably do  frequently,  we  hope  you'll  warn  inexperienced  cooks  that  those  dried  foods 
expand  and  a  limited  amount  goes  a  long  way.    A  friend  whoso  experience  in  meal- 
getting  is  rather  limited,   told  us  an  amusing  story  which  illustrates  this  point. 
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She  saw  some  black-eyed  peas  on  her  market  while  shopping  one  evening,  and  real- 
izing that  she  hadn't  eaten  any  for  a  long  tine,  decided  to  have  some.  Knowing 
that  her  husband  was  fond  of  them,  she  hesitated  only  a  moment  before  buying  two 
pounds... a  pound  of  dried  peas  really  doesn't  look  like  a  lot,  now,  does  it?  Well, 
the  peas  swelled  and  swelled  during  the  soaking,  and  after  they'd  been  cooked 
their  quantity  was  so  large  that  she  gave  about  half  of  them  away  to  neighbors... 
even  brought  some  to  her  office  for  luncheon  one  day... and  at  that,  she  reports 
they  ate  black-eyed  peas  for  a  week. 

USDA's  home  economists  make  several  suggestions  which  will  help,  if  you're 
planning  some  menus  around  delicious  dried  bean  or  pea  soup.     In  place  of  the  salt 
pork  used  in  the  standard  recipe,  you  might  cook  the  beans  or  "ocas  with  a  ho„m  bone, 
or  add  bits  of  leftover  meat,  or  a  frankfurter  cut  into  little  slices.  Finely 
chopped  or  ground  peanuts  also  add  an  interesting  flavor  to  bean  soup.  Tomatoes 
or  carrots  add  a  touch  of  color,  as  vrell  as  a  few  extra  vitamins,  to  bean  or  pea 
soup.    And  here's  a  helpful  hint... if  you  forget  to  put  the  beans  or  peas  to  soak 
the  night  before  you  had  planned  to  make  soup,  soaking  them  for  5  or  6  hours  in 
lukewarm  water  will  turn  the  trick. 

MILS  CONSERVATION 

During  the  warn  weather,  when  our  refrigerators  always  bulging  at  the  scans 
anyway,  it's  a  good  idea  to  remind  your  listeners  occasionally  that  it's  necessary 
at  call  costs  to  find  room  for  the  milk  and  dairy  products.    Milk  should  be  kept  in 
the  colder  part  of  the  refrigerator  too.., and  never  should  be  allowed  to  stand 
outside  longer  than  is  absolutely  necessary.     Keep  milk  closely  covered,  and  away 
from  odorous  foods,  such  as  fish,  onions,  cabbage  and  melons,  as  it  absorbs  strong 
odors  very  quickly.    Even  dried  milk  keeps  longer  in  the  refrigerator,  well  cov- 
ered.   Canned  milk  which  has  been  opened  should  have  refrigeration  too.     (In  this 
connection,  refer  to  the  story  "The  Turnover  in  Evaporated  Milk",  in  RADIO  ROUHD- 
UP  June  26).     If  milk  does  become  sour,  it's  usable  for  cooking,  as  you  know.  As 
a  matter  of  fact,  in  most  recipes  calling  for  buttermilk,  sour  milk  can  bo  used. 

As  you  know,  milk  is  one  of  our  more  important  foods.    For  that  reason,  it's 
an  important  part  of  the  food  conservation  campaign  to  stress  using  it  carefully 
and  saving  every  drop.    Don't  forget,  we're  approaching  the  autumn  months,  when 
milk  supplies  always  decrease,  and  it  becomes  particularly  important,  therefore, 
to  emphasize  these  points. 

FOOD  DISTRIBUTION  ORDER  #76-W00L  FAT  WILL  BE  ALLOCATED 

In  accordance  with  our  policy  of  keeping  you  informed  about  all  Food  Distri- 
bution Orders,  here's  news  about  the  latest. 

The  War  Food  Administration  has  announced  that  wool  fat  will  bo  allocated 
beginning  September  1.  The  purpose  of  this  is  to  assure  adequate  supplies  for 
military,  essential  civilian,  and  export  requirements. 

Wool  fat  is  important  as  a  rust  preventive  and  leather  processing  agent.  At 
the  present  there  is  a  short  supply  because  machinery  for  the  domestic  production 
of  the  fat  is  limited  and  imports  have  been  eliminated. 

According  to  FDO  76,  a  single  allocation  will  bo  made  to  producers  for  dis- 
tribution to  druggists  and  cosmetic  manufacturers. 
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ZB5PING  OUR  DAILY  BREAD  1IGSE 

Those  days,  when  food  conservation  is  the  watchword,  it's  interesting  to  know 
some  of  the  steps  "being  taken  "by  industry  to  help  in  preventing  food  from  spoiling. 
Have  you  ever  heard  of  a  mold  and  rope  inhibitor?    No?    Well,  neither  had  wo  until 
we'  read  an  article  about  it  the  other  day.     It's  a  product,  in  the  form  of  a  white 
powder,  which,  when  added  to  "broad,  slows  down  the  development  of  mold,  and  of  the 
condition  bakers  call  "rope".    Mold,  as  you  doubtless  know,  is  a  vegetable  growth; 
rope  is  a  bacteria-produced  bread  disease,  which  starts  inside  the  loaf  and  devel- 
ops unnoticed  until  the  bread  is  cut.     It  consists  of  a  sticky  crunb  which  can  be 
drawn  out  in  strings,  and  also  produces  a  discoloration  of  the  bread,  as  well  as 
an  unpleasant  odor. 

Tho  development  of  this  mold  and  rope  inhibitor  is  very  interesting.  In 
studying  natural  foods,  scientists  noted  that  certain  dairy  products  contained 
small  quantities  of  propionate  salts,  which  had  the  effect  of  delaying  the  growth 
of  mold.     It  was  noted  particularly  that  well-developed  Swiss  cheese  seldom,  if 
ever,  became  moldy,  and  uioon  investigation,  the  cheese  was  found  to  contain  almost 
one  percent  of  propionate  salts.    The  experiment  of  adding  a  small  quantity  to  a 
bread  mix  was  tried... and  it  worked. 

The  commercial  product,  known  technically  as  calcium  and  sodium  propionate, 
has  been  in  use  for  the  past  few  years  in  broad,  calces  and  pies,  under  various 
climatic  conditions,  and  the  results  have  been  very  favorable.    Prom  2\  to  3^ 
ounces  per  hundred  pounds  of  white  flour  has  been  found  to  retard  both  mold  and 
rope  to  the  satisfaction  of  bakers  and  housewives.     Its  use  docs  not  change  the 
flavor,  texture  or  appearance  of  the  bread,  nor  the  baking  procedure.     It  is  in-  - 
expensive  too... four  cents'  worth  is  enough  to  keep  100  loaves  -of  bread  mold-free 
for  several  days  longer  than  would  bo  the  case  otherwise.     In  this  connection,  you 
may  remember  that  one  of  the  provisions  of  Pood  Distribution  Order  ITo.  1,  the 
Bread  Order,  forbids  the  consignment  selling  of  bread.     This  means  that  retailers 
cannot  return  unsold  bread  to  bakers  each  day,  but  must  keep  it  until  it  is  sold. 
The  use  of  a.  mold  and  rope  inhibitor,  therefore,  is  an  important  factor  in  assur- 
ing consumers  of  bread  that  is  mold-free  oven  though  it  isn't  always  fresh  daily. 
It  plays  an  important  part  in  protecting  baked  goods  for  our  men  in  the  Service 
too,  particularly  in  certain  overseas  areas,  where  humid  climactic  conditions  bring 
about  serious  problems  of  food  spoilage. 

If  you  tell  your  listeners  about  this  protective  ingredient  of  baked  goods, 
you  might  point  out  to  them  that  itvs  up  to  consumers  to  continue  with  the  conser- 
vation of  baked  goods  by  tho  proper  storage  and  care  of  this  valuable  food  after 
it  comes  into  the  home. 

STI&ITGTH33TI1TG  THIH  H0M3  FRONT 

How's  the  Homo  Front  Pledge  campaign  coming  along  in  your  part  of  the  country? 
Are  the  Red,  White  and  Blue x stickers  going  up  in  homo  and  store  windows  in  your 
town?    The  time  of  local  campaigns  will  vary,  of  course,  but  we've  heard  that  lots 
of  them  are  well  under  way,  and  we  thought  we'd  pass  some  of  the  information  about 
them  along  to  you.     If  you' re  planning  some  radio  broadcasts  in  which  you'll  talk 
about  the  drive,  or  some  interviews  with  local  citizens  who  are  sponsoring  it, 
maybe  you  can  use  a  bit  of  tho  following: 

In  Columbus,  Georgia,  the  campaign  is  being  sponsored  by  merchants'  associa- 
tions, women's  clubs  and  labor  groups.    Tho  oponing  rally  was  held  in  a  theatre, 
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(which  was  filled  to  capacity,  "by  the  way),  and  booths  wore  sot  up  on  the  stroots 
to  take  signed  pledges,  and  to  give  information  to  people  who  had  not  attended  the 
rally •    Colurfbus  also  conducted  a  house-to-house  canvass.  Window  displays  have 
"been  arranged  by  more  than 'a  hundred  stores,  and  almost  forty  women's  clubs  have 
nadc  the  pledge  a  part  of  their  educational  program.    Gary,  Indiana  has  a  Committee 
of  29  members  to  handle  the  campaign.    It's  under  the  chairmanship  of  the  librarian- 
and  the  Mayor,  and  includes  members  of  the  local  defence  council,  representatives 
of  labor  unions,  women's  clubs,  service  clubs,  merchants,  and  a  negro  editor. 
They're  combining  the  Home  Front  Pledge  campaign  with  an  educational  drive  on  be- 
half of  price  panels.    A  mass  meeting  of  merchants  opened  the  drive,  and  it  was 
followed  by  house-to-house  distribution  of  pledges  and  the  sotting  up  of  booths 
in  the  downtown  section.    Gary  reported  the  signing  of  more  than  50,000  pledges  in 
a  two- week  period. 

In  San  Francisco  and  Dallas,  the  Junior  Chambers  of  Commerce  arc  conducting 
the  Homo  Front  Pledge  Campaign.     The  Mayor's  31ack  Market  Committee  in  Cleveland 
has  charge  of  things.     The  school  teachers  of  Independence,  Missouri  arc  handling 
the  Campaign  for  the  community.      In  ITorth  Kansas  City,  Missouri,  the  volunteer 
fire  wardens  have  undertaken  to  let  everyone  know  about  it. 

You  remember  what  the  Home  Front  Pledge  is,  of  course:     (l)  I  v/ill  pay  no 
more  than  top  legal  prices.     (2)  I  will  accept  no  rationed  goods  without  giving  up 
Ration  Stamps.    Making  this  pledge,  and  living  up  to  it,  will  give  us  one  of  the 
strongest  weapons  we  could  have  for  fighting  the  good  fight  on  the  Home  Front. 

LA305  DAY  ITOTE 

With  Labor  Day  approaching. . .particularly  in  view  of  the  fact  that  it  will  be 
a  day  of  labor  for  most  of  us  this  year... it  seems  an  appropriate  time  for  broad- 
casters to  mention  again  the  urgent  need  for  labor  on  farms  and  in  food  processing 
plants.    For  instance,  we've  seen  a  statement  that  tons  of  apples  and  peaches  grown 
in  the  Shenandoah  Valley  v/ill  be  wasted  unless  volunteers  assume  the  job  of  har- 
vesting.    The  Armed  Services  have  taken  so  many  men  that  the  help  of  home  folks, 
both  men  and  women,  is  necessary  if  this  good  food  is  to  be  saved. 

Camp  2i.mbervil.le,  Virginia,  appeals  for  1000  workers .. .Woodstock,  Virginia, 
needs  300  workers ...  other  sections  in  the  Shenandoah  Valley  need  workers  too. 
Workers  will  not  be  a.cceptcd  for  less  than  one  week.     Wages  are  30  cents  an  hour, 
or  6  cents  for  picking  a  ba.skot  of  apples  or  pea.chos.     There  arc  recreational  and 
church  facilities  nearby.    For  full  information,  volunteers  arc  told  to  apply  to 
the  U.  S.  Employment  Service  in  Washington,  D.  C. 

HEWS  OF  THE  HORTHEAST  REGIOIT 
CLEARED  3Y  OWI  WITH  All  A  BSSJHTIAL  RATING 

ADD — LABOR ,  HORTHEAST  REGIOIT 

In  Hew  England  the  Farm  Labor  situation  continues  critical.    With  enticing- 
opportunities  for  industrial  employment  numerous  in  this  region,  and  the  harvest 
season  approaching,  the  problem  grows  more  acute. 

The  Middle  Atlantic  States  report  that,  in  northern  and  central  How  Jersey 
the  usual  farming  operations  arc  about  10  days  to  two  weeks  late. 
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Many  of  the  States  are  setting  aside  special  harvest  holidays.    Perhaps  you 
might  encourage  your  listeners  to  lend  their  active  participation  in  harvesting  by 
telling  some  of  the  patriotic  measures  being  taken  by  people  in  this  region  to 
alleviate  labor  difficulties  in  the  next  few  months. 

The  Co.ribou,  Maine,  Chamber  of  Commerce,  for  example,  has  set  the  pace  for 
other  Aroostook  and  central  Maine  towns  by  declaring  two  potato  holidays  a  week 
during  the  potato  harvest.     On  these  potato  holidays  every  able  bodied  man  in 
Caribou  village  will  bo  urged  to  work  in  the  potato  fields  to  help  save  the  bumper 
crop.    This  itfill  include  doctors,  lawyers ,  bankers,  business  men,  and  every  one 
else  who  can  operate  potato  machinery  or  gather  potatoes  from  the  ground  into 
baskets  • 

The  Aroostook  federation  of  Farmers,  operating  a  cooperative  fertilizer  mix- 
ing plant  at  Caribou,  has  gone  a  stop  farther  and  will  release  65  men  for  the 
entire  potato  harvesting  season.     Most  of  the  stores  and  business  places  will  be 
closed  during  the  potato  holidays.     It  is  hoped  that  this  typo  of  -action  by  the 
Chamber  of  Commerce  will  spread  through  the  entire  potato  producing  area.  Many 
of  the  business  men  in  this  section  have  had  farm  experience  and  will  make  ex- 
cellent workers  in  the  fields. 

Between  1000  and  2000  boy  scouts  recruited  from  among  73,000  scouts  in  Hew 
England  will  also  help  Aroostook  farmers  pick  potatoes  next  month.     They  will  be 
paid  the  prevailing  wage  for  picking,  and  will  be  working  in  units  of  32  boys 
under  Scout  Supervisors.     The  project  is  sponsored  jointly  by  the  War  Pood  Admin- 
istration, Maine  Extension  Service,  and  the  Boy  Scouts  of  America. 

**** 

About  3700  additional  harvest  hands  are  needed  right  now,  and  through  Septem- 
ber and  October  in  LTcw  Hampshire  to  gather  the  sweet  corn,  potato,  and  apple  crops 
This  report  was  made  by  K.  D.  Sarraclough,  State  Supervisor  of  the  Emergency  Farm 
Labor  Program.  While  it  was  estimated  that  about  3000  of  these  could  be  recruited 
in  the  individual  districts  as  the  need  arises,  about  1,000  more  may  be  drawn  from 
out  of  district  sources. 

S(fi  zfi  if  VfB 

Connecticut  calls  for  approximately  7,000  additional  workers  for  the  late 
vegetable  harvest,  to  help  with  apple  and  potato  crops,  and  to  fill  silos  this 
fall.    Timing  for  picking  the  Mc  Intosh  apple  crop  is  especially  important.  About 
3500  men  and  women  will  be  needed  to  pick  the  apples,  beginning  early  in  September 
The  Mc  Intosh  harvest  must  be  completed  within  a  period  of  two  or  three  weeks  to 
avoid  loss. 

Paul  L.  Putnam,  State  Parn  Labor  Supervisor  at  the  University  of  Connecticut 
said  that  men  or  husky  boys  arc  especially  needed  for  silo  filling,  but  that  every 
one  can  be  used  to  help  with  other  harvesting,    Whether  they  are  professional 
people,  business  men,  white  collar  folks,  housewives,  factory  workers,  or  students 

 Connecticut  farmers  will  find  something  for  everyone  to  do.     In  this  state, 

there's  a  law  that  permits  school  officials  to  excuse  boys  and  girls  from  classes 
to  help  with  the  farm  harvest.    Farmers  are  counting  on  the  schools  to  help  out, 
said  Putnam. 

these  you:to  'UIJSJ 


How  many  of  your  listeners  have  canned  100  quarts  or  more  this  season?  Hie 
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4-H  Victory  C armors  in  -Hew  Jersey  who  have  canned  at  least  this  amount  in  their 
individual  projects  represent  just  one  group-  .of  young  people  who  have  nadc  out- 
standing contributions;-,  requiring  much  tine  and  effort,  to  the  Nation's  wartime 
food  program..    Two  of  this  group,  by  the  way,  were  boys. 

One  fourteen-year  old,  Laura  Edna  Van  Huys,  of  South  Branch,  was  the  first  to 
reach  the  100  quart  nark,  and  now  has  380  quarts  to  her  credit,  according  to 
Eleanor  Combs,  State  canning  supervisor  at  Rutgers  University.    Most  of  the  other 
Victory  Canncrs  averaged  150  to  200  quarts.    They  range  in  age  from  10  to  21  years, 
with  the  average  age  about  14.     Several  boys'  clubs  (note  to  your  listener's  hus- 
bands) are  learning  to  can  the  produce  they  have  raised,  and  are  doing  a  successful 
job  of  it. 

MARiGT  HOUHD-U? 

Boston:  Food  commentators  here  may  still  highlight  their  market  news  programs 
with  tomatoes.    But  there  are  many  other  good  offerings  on  the  markets  of  this 

city  snap  beans,  just  right  for  canning,  sweet  green  peppers,  and  corn  to 

stuff  thorn  with.     Cabbage  and  potatoes  are  also  in  abundance,  and  it's  apple 
time  in  Boston  already,  with  smaller  ones  very  reasonably  priced.  They're 
good  for  applesauce  and  for  pie.    Home  economists  suggest  apples  scalloped 
with  cabbage,  which  sounds  like  a  good  recommendation  for  Boston  homemakers , 
especially  since  you  don't  need  a  detailed  recipe.    Just  pack  a  greased  baking 
dish  with  alternate  layers  of  sliced  apples  and  cabbage.    Season  each  layer 
with  salt  and  a  little  fat.     Sprinkle  sugar  on  the  top  layer  of  apples,  cover 
and  bake  for  3/4  of  an  hour  in  a  moderately  hot  over  until  the  cabbage  is 
tender  and  the  apples  transparent.     Then  scatter  breadcrumbs  over  the  top  of 
the  dish,  leave  it  uncovered,  and  bake  until  the  crumbs  get  brown. 

How  York;    Blessings  on  thee,  Johnny  Apples oed — we're  nigh  onto  the  apple 
season  in  Hew  York  City  too,  with  supplies  increasing  and  this  fruit  named 

as  a  fairly  good  buy  compared  with  most  other  fruits.    How  and  during  the 

next  thirty  to  forty-five  days  will  probably  be  the  best  time  to  can  apples 
for  use  next  winter,  soys  the  Federal  Food  Reporter."   While  varieties  now 
available  are  very  desirable  for  applesauce,  later  types  will  be  preferred 
for  other  uses,  such  as  eating  fresh  and  in  combination  dishes.    Apples  may 
be  canned  as  applesauce,  baked  apples  or  pie  apples. 

Philadelphia:     Tomatoes  are  still  heavy  in  the  markets  of  this  cityi  The 
quality  is  the  best  in  years,  with  trices  down  to  commercial  canner's  levels 

on  the  wholesale  markets.    Remember  one  bushel  or  60  pounds  makes  35  pint 

jars.    Another  good  buy  is  white  potatoes,  with  heavy  supplies  increasing 
daily.    Weather  conditions  have  been  rather  unfavorable  for  most  of  the  other 
nearby  grown  fruits  and  vegetables. 

Pittsburgh:     Say  it  again — Tomatoes  in  plentiful  supply!    Homemakers  are  urged 
to  can  them.    Other  good  buys  are  snap  beans,  cabbage,  beets,  carrots,  fresh 
corn,  celery,  and  leaf  lettuce — at  relatively  low  prices. 

Baltimore:     It's  a  rather  cheery  situation  in  the  Baltimore  markets,  with 
snap  beans,  corn,  peppers,  tomatoes,  and  potatoes  named  as  excellent  buys. 
Cabbage,  carrots,  eggplants,  onions,  and  sweet  potatoes  are  in  the  "second 
best"  list,  with  supplies  of  sweets  from  Maryland,  Virginia,,  and  Horth 
Carolina  more  plentiful  and  prices  going  down.    Watch  for  a  heavy  crop  of 


this  delicious  vegetable  a  "bit  Inter  in  the  season.  The  War  Pood  Adninistrn 
tion  is  counting  on  a  bumper  harvest. 

ITotc:    We'll  try  to  get  a  copy  of  the  new  pamphlet  on  C ann i ng  Tomatoes, 
mentioned  earlier  in  this  issue,  to  each  of  you  as  soon  as  possible*  And 
here's  a  repeat  suggestion — check  your  local  markets  daily  for  news  of  food 
prices  and  supplies. 


OUR  DAIRY  PROBLEM 


Is  your  part  of  the  country  one  of  the  areas  where  there's  a  growing  milk 
shortage?    In  sections  v/here  a  "big  increase  in  population  has  occurred  recently,  "  '- 
or  in  war  industry  centers,  it's  fast  "becoming  a  problem  to  milk  distributors  to 
get  enough  milk  to  meet  the  demand.    People "have  more  money... they  have  less  to  : 
spend  it  on... it's  only  natural  that  they  should  want  to  buy  more  and  better  food. 
In  addition  to  the  increased  demand,  there  are  many  other  reasons  for  these  region- 
•al  milk  shortages,  and  obviously,  something  v/ill  have  to  be  done  , about  them,  . 
William  C.  !'Jelden,  Assistant  Chief  of  the  Dairy  and  Poultry  Branch  of  FDA,  went  on  - 
the  air  (Farm  and  Home  Hour,  Blue  Network)  on  Tuesday,  August  31,  to  explain  some 
of  the  reasons  and  give  a  hint  as  to  the  steps  that  will  have  to  be  taken.  . 

Mr.  Wolden  said  that  lack  of  labor  is  a  big  problem  in  getting  milk  from  pro- 
ducers to  consumers ...  that  transportation  is  a  major  f actor ...  that  weather  condi-  - 
tions  in  certain  area.s  ha/ve  affected  the  feed  supply,  i. and  that  the  increased 
demand  in  many  parts  of  the  country  is  one  of  the  main  reasons.    The  demand  for 
fluid  milk  and  cream,  incidentally,  is  more  than  20  percent  higher  this  year  than 
it  was  in  1941. 

Short  Supplies  for  Manuf actured  Dairy  Products 

One  result  of  this  increased  consumer  demand  for  milk  and  cream  is  a  decrease 
in  the  amount  that  goes  to  the  manuf acturers  of  milk  products .. .butter ,  cheese,  ice 
cream,  evaporated  milk  and  skim  milk  powder.    Bringing  the  problem  right  into  the  . 
home,  Mr.  Weldcn  pointed  out  that  the  average  honenaker,  who  may  have  increased  her 
milk  delivery  several  quarts  a  week,  probably  has  no  idea  that  this  extra  purchase 
of  milk  has  an  effect  on  the  amount  of  butter  or  cheese  she  can  buy  at  the  grocery. 
Mr.  Wclden  pointed  out  that  still  another  problem  is  in  view... the  advent  of  fall- 
and  winter,  the  season  of  the  yoa.r  when  milk  supplies  naturally  decline.    Mow,  in 
order  to  make  sure  that  the  producers  of ' the  important  dairy  foods  just  mentioned 
get  enough  nilk  and  cream  to  keep  up  production,  it  probably  will  be  necessary  to 
work  out  a  special  program  of  some  kind.     One  is  under  consideration  right  now,, 
which  will  prevent  a  further  rise  in  the  consumption  of  fluid  milk«..not  necessarily 
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a  cut  back. . .and  not  rationing.    Mr.  Welden  said  that  preventing  an  increase  in  the 
use  of  fluid  r.ilk  is  a  vital  step  if  we're  to  maintain  the- production  of  "butter, 
cheese  and  other  essential  dairy  products.    He  stated  that  the  program  was  not  suf- 
ficiently advanced  for  hin  to  discuss  it  'further  at  that  tine. 

SotrAside  Percentage  of  Butter  Decreased 

One  especially  interesting  feature  of  Mr.  Welden's  talk  was  an  explanation  of 
the  decrease  in  the  percentage  of  butter  required  to  bo  set  aside  for  Government 
purchase.    Shis  became  effective  on  September  1,  and  provides  that  instead  of  the 
30  percent  originally  required  under  the  Government's  set-aside  order,  only  20  per- 
cent of  the  September  production  of  butter  need  be  reserved. . .and  furthermore,  that 
the  sot-aside  for  October  has  been  completely  eliminated. 

As  you  probably  know,  the  reason  for  the  set-aside  order  (which  went  into 
effect  on  February  l)  was  to  permit  the  Government  to  meet  war  requirements  with 
the  least  possible  effect  on  civilian  supplies.    The  set-aside  for  February,  March 
and  April  was  30  percent,  and  as  those  are  low-production  months  anyway,  civilian 
consumers  probably  felt  it. more  thon  than  at  any  time  since.    During  May,  June  and 
July,,  months  of  peak  production,  the  quotas  were  raised  to  50  percent.    This  heavy 
summer  buying  has  built  up  a  stock  of  more  than  200  million  pounds  of  butter  to 
meet  war  needs  through  the  winter.    On  August  1  the  quota,  was  rolled  back  to  30 
percent,  -and-  it  has  come  down  to  20  percent  for  September.    From  September  30  on 
it  is  expected  that  no  butter  will  be  set  aside  until  production  begins  to  pick  up 
again.    This  moans,  therefore,  that  civilians  will  receive  just  about  all  the  butter 
that's  made  during  the  fall  and  winter, 

Mr,  I'Jelden  closed  his  talk  iidth  the  following  statement,  which  it  would  be 
well  to  read  carefully  and  remember:    "I  think  all  of  us  should  keep  it  in  mind 
that. these  fall  and  winter  months  are  the  months  of  low  production.  Consumers 
should  remember  that  elimination  of  the  set-aside  will  have  the  effect  more  of  nain*- 
tainiug  supplies  than  of  increasing  them." 

STR3AMLIN5D  335F 

Johnny  Doughboy's  field  rations  are  far  removed  from  what  his  soldier  grand- 
father had  to  cat  during  the  Civil  War.    Thanks  to  a  new  move  just  made  by  the  War 
Food  Administration,  the  present  day  soldier  will  have  more  good  red  beef  in  his 
field  ration  than  at  any  time  in  American  history.    Previous  to  this  action,  small 
amounts  of 'boneless  beef  have  been  included  in  Army  rations,  but  now  tremendous 
quantities  will  be  available  to  our  Armed  Forces  all  over  the  world. 

Instead  of  the  former  practice  of  having  slaughterers  sell  only  carcass  beef 
to  the  Army,  slaughterers  will  nox^  be  allowed  to  sell  this  meat  directly  to  the 
processors.  ... 

This  boneless  beef  is  prepared  in  throe  classifications:    Steaks  and  roasts, 
stewing  and  boiling  pieces,  and  ground  moat.    In  all  of  these,  the  bones  and  fat 
arc  removed- — only  the  boneless  meat  is  sent  to  the  Army  mess. 

The  deboned  meat  is  cut  into  pieces  about  ten  pounds  each,  wrapped,  and  then 
placed  in  clearly  labeled  boxes.    From  there  they  go  to  freezing  rooms  to  be  hard 
frozen  at  temperatures  ranging  from  5  to  10  degrees  below  zero.    After  inspection, 
they're  transferred  to  refrigerator  cars  and  sped  on  thoir  way.    The  bones  and  fat 


'from  the -beef  are  uspd. f or .mriitiqn| soaps,  fertilizer  and  othor  useful  by-products. 

Boneless  beef  saves  storage  space  and  shipping  costs — Army  cooks  are  saved  the 
tine  and  trouble  formerly  required  to  break  down  quarters — and  there  is  no  serious 
garbage  .problem  caused  by  the  neat  bones  and  fat.     In  fact,  it  is  proving  such  a 
success  -in  the  Amy  that  there's  no  doubt  that  it  will  be.  "just  as  popular  in  the 
average  hone  after  the  war. 

,...r-  .         our  swsst  souther::  cousin 

To  some  people  they're  sweet  potatoes,'  and  to  others  they're  yarns,     (We  know 
they're  not  really  yarns,  but  that's  what  lots  of  people  call-  then.)    Whatever  you 
call  then,  you'll  find  lots  of  good  nourishing  food  in  those  Southern  cousins  of 
the  Irish  spud.    Under  the  brown  jackets 'are  food  values  similar  to  those  of  the 
Irish  potato. .  .iron ?.  protein,  starch,  and  some  Vitamin  C  and  B]_.    And  their  golden 
co'lor  reveals  a  special  asset... Vitamin  A.    This  vitamin  has  boon  .nicknamed  the 
anti->blackout  vitamin  because  it  aids  in  the  prevention  of  nightblindness .  There- 
fore; it  is  important  that  everyone. . .especially  pilots  and  war  workers  on  the 
swing  shift... have  adequate  amounts  of  Vitamin  A. 

•  Although  there  will  be  a  limit  ..to  .the  supplies  of  many  foods  this  fall,  you 
should  be  able  to  find  plenty  of  sweet  potatoes  on  the  market  throughout  the  fall 
and  winter*    And  with  the  scarcity  of  other  foods,  sweet  potato  dishes  will  play  a 
•Vital  part  in  wartime  menus .    Sweet  potatoes  arc  so  versatile  that  you  may  be  able 
to  alternate  baked,  boiled,  scalloped,  candied,  and  other  tasty  sweet  potato  dishes 
with  foods  that  may  be  harder  to  obtain.    You  might  even  try  sweet  potatoes  as  a 
dessert .. .sweet  potato  pie,  for  instance. 

■Storage  of-  Sweet  Potatoes 

Farm  families  are  being  asked  to  conserve  much  of  this  year's  crop  by  providing 
adequate  storage  and  curing  facilities.    In  order  to  help  them,  the  War  Pood  Admin- 
istration recently  announced  support  prices  for  cured  sweet  potatoes  marketed  after 
next  January.!.    This  year's  crop. . .estimated  to  be  over  20  percent  more  than  last 
year's.*. is  too  large  for  the  normal  market  channels  to  handle  unless  it  is  cured, 
stored.1  and.  marketed  in  quantities  which  the  market  can  absorb.    3y  storing  them, 
farmers wi 11  be  able  to  save  much  food  for  marketing  or  use  in  the  winter  months 
\tfhon'  food  supplies  aren't  so  plentiful.    Cured  sweet  potatoes  will  keep  for  months, 
retaining  their ;  natural  flavor,  goodness,  and  nutritive  values. 

Of  course,  it's  not  only  the  farmer  who  has  problems  concerning,  the  storing  of 
sweet  potatoes.    Experts  at  USDA  tell  us  that  the  Victory  Gardener  who  has  more 
sweet  potatoes,  than  he  can  use  at  the  present  time  should  keep  them  in  well  venti- 
lated boxes.    The-  ideal  storage  room  for  the  first  10  to  14  days  should  have  some 
moisture  in  the  air  and  a  temperature  of  from  80  to  85  degrees.    After  that,  the 
boxes  should  be  nQved,  without  handling  the  roots,  to  a  drier  place  where  the 
temperature  is  usually  from  55  to  60  degrees.    Either  the  basement,  near  the  chim- 
ney of  furnace,  or  the  second  floor  where  the  temperature  stays  within  that  range, 
usually  provides  good  storage  conditions. 

TH5  NSW  WAR  BREAD  "  l.   

It  won't  look  any  different ...  the  new.  "war  bread"...  it  will  be  the  traditional 
white  broad'  which'-the  great  majority  of  people  prefer... but  there'll  be  more  nour- 
ishment in  it  than  ever.    Probably  you've  read  that  all  white  bread  baked  Conner- 
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cially,  fro 7i  October  1  on,  must  contain  more  thiamine,  niacin  and  iron,  and  that 
riboflavin  -also  nust  "be  addod.    This  particular  vitamin  has-  "boon  Tinder  a  ton-orary 
exemption,  which  expires -on  October  1., 

You'll  be  interested,  perhaps,  to  see  the  comparison  between  the  amounts  of 
those  added  nutrients  in  the  war  bread,  and  those  in  100  percent  whole  wheat  "bread. 
In  milligrams,  the  quantities  are  as  follows:, 


Whole  Wheat  War  Bread 

thiamine                           .83  1.1 

Riboflavin                        .32  .  . .7 

Hiaein                            8.16  10 

Iron                               7.71  8 


It's  apparent,  therefore,  that  the  npw  war  brepA  will  contain  more  of  these 
nutrients  than  there  are  in  whole  wheat  bread.    The  other  ingredients  must  be  taken 
into  consideration,  of  course,  in  making  a  comparison  of  the  nutritive  value  as  a 
whole*    When  bread  is  ma.de  with  milk,  for  instance,  its  value  nutritionally  is  much 
greater. 

This  is  not  a  new  order,,    PDO  ITo.  1,   the  Breaxl  Order,  provides  that  all  commer- 
cially-baked white  bread  and  rolls  be  enriched  to  meet  the  standards  of  the  Pood,  , 
Drug  and  Cosmetic  Act,    These  federal  standards  have  bepn  changed, . however,  so  that 
a.  higher  level  of  enrichment  is  required,  and  the  War  Pood  Administration  has  simply 
called  the  attention  of  the  baking  industry,  to  this  change.     It  should  be  noted  that 
this  enrichment  order  applies  only  to  broad,    and  rolls,  and  not  to  any  othpr.  bakery 
products,  or  to  .flour.    As  pointed  out  in  previous  issues  of  RADIO  ROuiTD-UP,  it  is 
hoped  that  broadcasters  will  continue  to  recommend  the  use  of  enriched  flour  for 
home  baking.    About  75  percent  of  all  the  flour  manufactured  is  enriched,  you  will ; 
remember.  • 

POOD  DISTRIBUTION  ORDSR  #77— OHIOFS  -  .'' 

This  PDO,  providing  control  over  onion  shipments,  will  enable  the  Government . 
to  get  onions  to  meet-  war  needs  at  the  sane  tine  that  civilian  supplies  are  marketed, 
Under  the  order,  onion  shippers  in  twelve  states  are  required,  as  of  August  31,  to 
obtain  permits  before  making  any  shipment  of  dry  onions  in  excess  of  100  pounds,  ex- 
cept for  nearby  storage,    following  are  the  states  affected:     California,  Washington 
Oregon,  Utah,  Hovada,  Idaho,  Colorado,  Minnesota,  Horth  Dakota,  Michigan,  Indiana., 
and  ITcw  York.    ITinety  percent  of  the  late  onion  crop  is  produced  in  those  states. 

The  prospective  onion  crop  is  short  of  the  largo  demand,  and  the  War  Pood. 
Administration  has  taken  this  action  to  make  sure  that  there  will  be  enough  of  both 
fresh  and  dehydrated  onions  for  war  requirements.    You  may  remember  that  there  was 
a  similar  program  in  effect  in  the  spring  in  the  various  potato-producing  states, 
so  that  the  Armed  Porccs  could  obtain  the  ;oot.atocs  they  nced.cd. 

IT0T3S  PROM  OPA 

Sugar  for  Canning  Sweet  Potatoes  * 

Apropos  of  our  sweet  potato  story  in  this  issue,  have  you  heard  that  OPA  is 
making  the  necessary  sugar  -available  for  commercial  canning  of  sweet  potatoes? 
This  will  help  to  take  care  .of  the  large  crop  anticipated,  #  WP3  prohibited  canning 
of  this  product  until  very  recently,  in  order  to  save  the  limited  tin  supplies  for 
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the  most  essential  foods.    A. recent  change  in  th.e  tin  allocation,  however,  makes 
possible  its;  use  for  sweet  potatoes,  and  now  canners  will  bo  able  to  get  the  nec- 
essary sugar.-  It  will  oc  provided  at  the  rate  of  two  pounds  for  each  case  of  two 
dozen  number  2  cans. 

Raisins  and  Prunes  Back  on  the  Ration  List 

-•  From  Septonbor  5  on,  until  further  notice,  it  will  t aire  blue  stamps  to  buy 
raisins  and  dried  prunes,  at  the  rate  of  4  points  per  pound.   -You'll  remember  that 
these  dried  fruits  formerly  were  rationed,  but  in  recent  months  have  been  point- 
free.   :  . 

SERGEANT  DZUBA. .  .KITCHEN  HERO 

It  seems  to  us  that  the  homemakor  who's  faced  with  the  problem  of  using  up 
evciy  bit  of  leftover  food  might  take  inspiration  from  a  recent  news  story  about  • 
the  Army  Moss  Sergeant  who  received  the  Legion  of  Merit  for  utilizing  scraps.  The 
award,  for  "exceptionally  meritorious  conduct  in  the  performance  of  outstanding 
service"  was  given  to  Staff  Sgt.  Edward  M.  Dzuba,  of  Schenectady,  N.  Y. ,'  a  member 
of .  the  305;bh  Medical  Battalion. 

The  citation  states  that  the  Sergeant  has  originated  many  unusual  and  appetiz- 
ing recipes  for  the  utilization  of  leftover  scraps,  and  that  this  ingenuity  has 
greatly  reduced  food  1 esses  from  waste  and  spoilage. 

Many  a  meal  planner  probably  feels  that  she  deserves  a  modal  for  some  of  the 
work  she  does  along  this  line... it's  nice  to  know  that  sometimes  a  person  does  get 
recognition  for  it. 

»  * 

LIVESTOCK  SLAUGHTER"  QUOTAS  SUSPENDED 

As  you've  heard,  all  quota  limitations  on  the  slaughter  of  livestock  were  sus- 
pended, effective    12 1 01  k.M,  on  September  1,  for  a  period  of  tvro  months ►  This 
means  that  licensed  slaughterers  will  be  able  to  kill  and  deliver  all  the  meat  they 
can-  obtain  for  civilian  use,    Poderal ly-1 icons ed  slaughterers  must  still,  of  course, 
sot  aside  definite  percentages  oi  their  slaughter  to  meet  military • needs .    We  are 
now  at  the  beginning  of  the  normal  heavy  slaughtering  season,  and  the  War  Pood 
Administration  hopes  that  by  removing  all  restrictions ,  enough  meat  will  move  into 
the  regular  civilian  supply  channels  to  take  care  of  all  requirements . 

'--    No  other  provision  of  - the  licensing  program  for  slaughterers  are  changed,  it 
should  bo  understood.    It  is  not  possible  to  predict  at  this  time  whether  the  in- 
creased flow  of  neat  into  civilian  channels  will  bring  about  any  further  change  in 
point  values. 

'  THE  UPS  AMD  DOWNS  OP  THE  BLUE  STAMP  FOODS 

You've  probably  studied  the  new  point  value  table  for  processed  foods,  the 
seventh  since  rationing,  which  became  effective  Sunday,  September  5.    There  are 
more  changes  on  this  list  than  on  any  ,  since  Table  Number  3,  effective'  May  2.  As 
you  probably  realize,  the  changes  are  based  on  a  study  of  consumer  buying,  and 
also  on  the  new  pack  production  of  the  current  canning  season. 

'   The  canned  and  bottled  fruits  have  been  moving''  too  rapidly  into  consumption, 


-  6  - 


compared  with  the  new  packs  "by  commercial  canners,  which  are  running  lower  than  a::  ' 
3rear  ago.    Therefore,  the  increase  in  point  value  of  from  2  .  to-  6  points  on  apples, 
cranberries,  perches  and  pears  is  understandable.    Right  now,,  while  there  are  fresh 
peach  supplies  in  some  parts  of  the  country,  is  certainly  the  time  for  householders 
to  put  in  some  good  licks  on  home  canning. 

There  are  more  downs  than  ups  in  the  point  change  on  vegetables,  and  the  most 
welcome  change  is  the  reduction  of  the  largo  cans  of  tomatoes  from  24  to  21  points. 
They're  still  so  high,  however,  that  it's  to  be  hoped  every  home  canner  will  con-  • 
tinue  to  put  up  plenty  of  tomatoes. 

Six  items  in  the  frozen  foods  group  are  increased  three  points  in  value:  All 
fruits  or  berries,  green  or  wax  beans  and  lima  beans,  cut  corn,  peas  and  spinach. 
It  should  be  realized  that  the  frozen  food  industry  is  a  new  one,  and  while  it's 
been  developing  rapidly,  it  can't  keep  up  with  the  demand.    The  convenience  of 
frozen  foods  will  have  to  be  balanced  against  their  relatively  high  point  value, 
in  the  minds  of  busy  meal-planners* 

There's  good  news  on  dried  beans,  peas  and  lentils  too...  the  beans  are  reduced 
from  4  to  2  points  per  pound...  peas  and  lentils  from  4  to  1.    This  should  make  the 
job  of  baiting  a  big  pot  of  delicious  beans  at  home  seem  easier  than  ever.  Canned 
baked  beans,  incidentally  have  gone  up  from  15  to  18  points,  so  the  heme— baked  va- 
riety certainly  becomes  a  bargain  in  Slue  Stamps. 

MAITY  M5AT  P0I1TT  VALUES  REDUCED 

It's  good  news  to  all  of  us  that  the  improvement  in  civilian  meat  supplies  has 
brought  about  the  reduction  of  the  point  value  of  a  number  of  meats.    Most  lamb  and 
and  bacon  cuts  have  come  down  from  one 'to  two  points,  and  this  is  true  of  sirloin 
steak  and  rib  roasts.     Several  of  the  variety  meats  also  take  few  Rod  Stamps  new. 
The  new  table  lists  a  total  of  35  meat  cuts  which  have  been  reduced  either  one  or 
two  points,  .and  only  one  item,  veal  sweetbreads,  showing  an  increase. .  .these  are  up 
two  points. 

General  supplies  of  meat  are  expected  to  be  about  7  percent  higher  in  Septembe? 
than  last  month.    You  might  point  out  to  your  listeners  that  they  probably  will  get 
a  little  more  food  for  their  Eed  Stamps  in  September  than  they  did  in  August.  The 
decrease  in,  meat  point  values  more  than  makes  up  for  the  higher  point  value  of 
creamery  butter. 

By  the  way,  there's  one  new  item  on  the  Red  Stamp  list...  canned  fish  products, 
containing  more  than  20  percent  of  rationed  fish...  such  as .sandwich  spreads  and 
fish  paste.     These  are  valued  at  12  points  per  pound. 

rOIHT  VALUE  CHA1TG-BS  OH  BUTTER  AITP  MEAT 

By  this  time,  no  doubt,  most  of  you 'have  studied  the  new  official  OPA  Table  of 
Consumer  Point  Values,  Ho.  6,  effective  from  Sunday,  September  5,  through  Saturday, 
October  2.     It  was  released  at  nine  o'clock  last  Thursday  night,  and  if  you  had 
programs  on  "Friday  or  Saturday,  you  doubtless  discussed  the  changes  on  this  Table 
The  increase  in  the  point  value  of  butter,  from  10  to  12  points  a  pound,  is  prob- 
ably still  the  subject  of  much  comment,  particularly  in  view  of  the  decrease  in  the 
set-aside  percentage  of  butter,  announced  on  August  31.     OPA  gives  as  one  reason 
that  purchases  in  butter-producing  areas  have  been  so  large  lately  that  shortages 
have  developed  in  other  parts  of  the  country.    Also  they  point  out  that  butter  pro- 
duction in  August  was  about  5  percent  lower  than  had  been  estimated. 


But  tor  Situation  Tot  Fully  Understood:  "  f>  - 

We've  scon  and  hoard  a  tfoofl  deal  of  co'^io'ht.  viM'ch;  indicated,  that  the  effect  of 
the  change  in  the  set-aside  percentage  was  not  fully  understood. I.t:.:was  said  v. '.when 
this  was  announced,  that  "civilians,  .were  "getting  a  break  on  hut  tor"",''  and  the  i  repli- 
cations woro  strong,  if  it .was- not .actually  stated,. ,  tha.t  this  would  noan  no  re  "butter 
for  civilians.  Thoref ore,  it's.  very,  likely  that. v-thore. is. still  some  puzzlement  as 
to  why,  the  point. 'value  of  butter  should  have  been'  raised  at  this'' tinev  : 

If  it  is  not  clear  to  all  you  broadcasters,  we  suggest  that  you  re-read  the 
last  half  of  the. story  "Our  Pairy  "Problem"  in  this  issue  of  Hound-Up     -She  complete 
explanation  given  by  Mr.  Weldon  o£  the  reasons  behind  the  original  sot-aside  order 
on  butter,  what'  it  has  accomplished,  and  the  reason  for  the  recently-announced 
changes  is,  wc  think,  nost  helpful....   Koto,  please »  Mr.  Weldon 's  statement  that  the 
elimination  of  the  set-aside  will  have  the  offe'et  more  of  maintaining  supplies  than 
of  increasing  thorn.     In  other  words,  it's  hoped  that  the.  supply  of  butter  will  re- 
main fairly  steady,  but  nobody  can  logically  expect  increased  supplies  during  the 
season  when  production  is  always  low* 

.    AK  UE3CCLUSIVS  APPAIR 

Here's  a  thought  about  school  lunches ...  they 're  not  a  hit  exclusive,  either  in 
the. feeding  of  the  youngsters  or  in  their  way  or  oporation.    "If  there's  a  School 
Lunch  Program  in  operation  in  your  community,  it  may  he  that  the  organization  v/hich 
is  sponsoring  it  is  in  need  of  help. .. that ' s  a  problem, .everywhere  in  those  busy  war 
times.    Why  don't  you  give  the  sponsor  a  "boost  "by  making  an  appeal  to  other  civic 
organizations  to  lend  a  hand,  or  at  least  to  offer  their  assistance.    Maybe  the  old 
proverb  about,  many  hands  making  light  work  is  too  strong  a  s  tat  omen  t. .  .but  many 
hands  certainly  will  help  to  make .things  easier. 

V  .  IIS  CAS:]  YOU  MISTJITDHRSTOOP  . 

If  you  keep  a  file  of  Radio  Round-Up s" ,  perhaps  you.' 11;  look  back  to  the  issue  of 
August  7th,  at  the  itom  colled  "That  Pressure  Cooker  Question".    This  was  written  as 
a  warning  against  the  use  of  the  snail  size  waterless  cooker  or  steamer  for  canning. 
We  described  the  utensil  as  a.  small  pressure  cooker,  specifying  that  it  was  intended 
only  for  cooking,  and  that  it  had  a  pressure  gauge  which  cannot  "be  regulated  to 
maintain  an  even  pressure.    The  question  has  been  raised,  however,  as  to  whether 
some  of  you  night  not  have  misunderstood  this  warning,    We'd  hate  to  have  anybody 
think  wo  were  casting  .aspersions  on  the  small  homo  pressure  canner/  or  victory 
cannor,  as  it's  sometimes  called. 

We  fool  sure  most  of  you  understood  that  wc  noant  the  2,  4,  or  6  quart  cooker, 
Whi.ch  steams  vegetables  and  meats  tender  almost  literally  in  a  jiffy.    Some  people 
have  experimented  with  this  for  homo  canning,  and  we  still  want  to  issue  a  warning 
that  if  everything  comes  out  all  right,  it's  a  wonder. 

IO'/S  Off  Tm  IT0RT'H"1\ST  REGION 
CIJAB5D  BY  OWI  WITH  AK  A  3SS3TIAL  RATI1TG 

'Market  Round-Up 

Keeping  our  word  of  last  week,  we're  enclosing  a  copy  of  the  new  Bureau  of  Hone 
Economics  folder,  - 0AITI7IITQ  TOMATOES,,  with  its  illustrated  directions  on  how  to  handle 
the  versatile  tomato  from  the  market  basket  to  the  shelf.    Along  with  it  comes  the 
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.  NATIONAL  WARTIME  NUTRITION  GUIDE,  which  may  provide  some  useful  "background  infor- 
mation for  your  programs.  -        ^  ,  . 

Incidentally,  one  of  the  food  commehta/tors  in  New  York  told  us  about  one  of 
her  favorite  recipes,  for  tomato  preserves,  and  we're  passing  it  on  to  you.    She  sug- 
gested (and  it  sounds  like  a  fine  ideal)  that  if  homenakers  haven't  been  able  to 
find  fruit  reasonably  enough  priced  for  jam  and  jelly~making,  they  nigjit  fill  in 
with  this  preserve:    You  uao  one  lemon  and  3  cups  of  sugar  to  a  pound  of  tomatoes. 
Yellow  or  red  plum  types  are  best  if  you  can  get  them.    Peel  the  tomatoes  "by  scald- 
ing them,  and  if  you  use  large  onesT  cut  them  in  half.    Then  put  alternate  layers 
of  to  nr.  to,  sugar,  and  lemon  slices  into  a  deep  dish,  and  let  this  stand  overnight. 
Next  morning  you  pour  off  the  juice,  and  toil  this  syrup  until  it's  thin.    Add  the 
tomatoes,  md  sinner  gently- for  about  30  minutes  until  the  tomatoes  have  a  gla,zed 
look.    That's  all  there  is  to  the  ^preparation.    Seal  the  jars,  as  you  would  canned 
tomatoes  I 

And  here  are  the  Market  Reports: 

BOSTON — Good  canning  vegetables  are  star  attractions  on  the  Boston  markets  this 
week,  with  tomatoes,  snap  beans,  and  corn  leading  the  list.    Apples  and  limes 
are  two  abundant  fruits  with  many  times  two  possibilities  for  menu  suggestion^ . 

NEW  YORK — Beans,  sv/eet  corn,  and  lettuce  are  abundant  and  priced  reasonably  in 
the  Nov/  York  City  area.    Apples  are  still  the  best  fruit  buy.    With  autumn  on 
the  way,  they'll  be  a  good  match  for  the  tang  in  the  air,  and  the  new  zip  in- 
appetites . 

PHILADELPHIA:    This  city  offers  several  vegetables  in  the  "bargain"  class, 
comparatively  speaking.    Price,  plus  good  quality  puts  sweet  corn,  tomatoes, 
and  white  potatoes  into  this  category.    The  Federal  Pood  Reporter  tells  us  thaJ 
small-sized  white  potatoes  are  particularly  low  in  price.    They  cost  half  as 
much  as  the  larger  potatoes  and  have  the  same  food  value,  pound  for  pound.  In 
the  fruit  line,  peaches  .are  still  in  liberal  supply.    Although  they! re  slightl; 
lower  priced  than  last  week,  prices  are  still  higher  than  last  year's  at  this  - 
time. 

PITTSBURGH:    Besides  tomatoes,  honemakers  here  will  find  plenty  of  snap  and 
lima  beans,  beets,  and  carrots  at  attractive,  Iqw  prices.    While  they're  not  a 
bargain  fruit  in  this  section  either,  peaches  are  still  being  featured,  al- 
though the  peak  season  is  past. 

Pood  For  The  Put arc 

Realizing  the  vital  contribution  of  American  food  in  the  total  war  effort,.' 
Christ  Church ,  No*.;  York  Dity,  has  devoted  a  morning  session  in  its  two-day,,  annual 
forum  entitled  9 Our  Future  World/5  to  a  discussion  of  the  food  situation.    The  forum 
begins  on  Tuesday,  Septenbcr  I4<> 

Francis  A.  Flood.  assifJtnnt  to  War  Food  Adriinist/r^t'orr -Marvin  Jones,  will  speak 
on  the  f*Food  Future  Begins  :';o>  l-    Wheeler  McJCilion ,  oiitci'-in-roMcf  of  the  Farm 
Journal  and  Fame    o _W.t .:o  has  eshosqp.  as  his  subject,  Ksccd  for  a  "Famished  World." 
Chester  jpu  Mend,  siey  York  V.abo  Commissioner  of  Markets',  and  Dean  Sarah  Gibson 
B landing  of  Cornell's  College  of  Eomo  Economics  and'  the  New  York  State  Emergency 
Food  Commission  axe  also  on  the  program. 
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The  two-day  forun  has  "boon  planned  as  an  intensive  study  of  the  immediate  prob- 
lems of  post-war  reconstruction.    Mrs.  J.  Borden  Harriman,  ITorman  Thomas,  Secretary 
of  Labor  Frances  Perkins,  and  other  representatives  of  the  political,  administrative, 
and  academic  world  are  scheduled  to  participate. 

The  food  session  will  be  held  on  September  15,  from  10:30  A.  M.  until  12  noon. _ 
Admission  is  free,  but  "by  ticket  only.    These  may  be  obtained  from  Dr.  Ralph  V/. 
Socknan,  minister,  at  520  Park  Avenue,    How  York  City.    The  forum  is  entirely  non-  . 
sectarian. 

Yankee  Ingenuity 

When  the  American  people  want  something  badly  enough,  they  usually  find  a  way 
to  got  it.    Many  communities  went  about  getting  the  School  Lunch  Program  into  oper- 
ation in  their  schools  with  persistence  and  ingenuity  that  would  have  been  hard  to 
surpass  anywhere.    Some  of  the  examples  of  what  was  done  in  the  past  few  years  may 
produce  ideas  for  your  listeners  who  arc  interested  in  bringing  the  now  School  Luncl 
Program  to  their  localities. 

Here's  one;    Residents  of  a  small  Southern  town  held  a  "farm  party"  to  raise 
money  for  kitchen  equipment  and  extra  supplies  needed  for  bringing  the  School  Lunch 
Program  to  the  town's  550  school  children.    A  farm  machinery  manufacturer  provided" 
a  plow  as  a  prize  (yes,  it  was  before  Pearl  Harbor);  the  Parent  Teacher's  Associ- 
ation made  $225  by  selling  1,048  meals  from  privately  donated  food;  and  they  real- 
ized $155  from  the  sale  of  advertising  snaco  on  the  stage  curtain  in  the  school 
auditorium.    In  the  summer,  the  school  children  planted  a  large  garden  and  the 
Parent  Teacher's  group  canned  the  produce.    With  money  obtained  from  the  sale  of 
this  food,  the  school  bought  a  bull .    They  fattened  him  all  summer,  butchered  him 
in  the  fall,  and  processed  enough  meat  for  168  #3  size  cans. 

And  this  is  another  case  v/hore  generosity  and  community  cooperation  helped  to 
get  School  Lunch  started.    The  principal  of  a  Hew  England  school  furnished  a  spare 
room  in  the  school.    Parents  donated  spoons  and  glasses.    A  local  merchant  presentee 
the  school  with  a  gift  of  an  electric  refrigerator,  and  the  gas  company  gave  a 
stove  (Vie  know,  of  course,  that  it  would  be  rare  these  days  to  find  people  giving 
refrigerators  or  stoves  away,  but  there  are  still  used  fixtures  of  many  other  kinds 
which  a  good  hearted  citizenry  may  be  kind  enough  to  donate  or  lend), 

Eadio  can  give  an  important  and  much-needed  stimulus  to  the  new  program.  Your 
local  nutrition  committee  will  probably  bo  equipped  to  provide  you  with  information 
at  this  level  concerning  the  needs  of  your  own  community. 
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STRAIGHT  TALK  ABOUT  TURKEYS 

If  the  cooler  weather  of  autumn  makes  you  hanker  for  a  taste  of  turkey... and 
if  you  have  a  neighbor,-  or  perhaps  a  friend  in  the  country  who  raises  turkeys,,, 
maybe  you're  thinking  that  he  might  sell  you  a  turkey  some  day  soon.    It  certainly 
would  make  a  luscious  Sunday  dinner... a  special  occasion* . tyou'd  probably  invite 
some  friends  to  enjoy  it  with  .you.    Itrs  a  lovely  dream... but  that's  just  what  it 
should  remain... and  here's  wh.y»»..we  hope  you'll  tell  your  listeners. 

The  War  Food  Administration  says  that  every  single  turkey  must  go  to  Uncle 
Sam,  for  shipment  overseas,  to  the  fighting  fronts,  for  the  duration  of  the  Turkey 
Embargo,    Until  10  million  pounds  are  obtained  and  that  embargo  is  lifted,  it's 
illegal  for  anybody  to  sell  or  process  turkeys  for  any  buyer  except  those  author- 
ized by  the  Quartermaster  Corps  to  buy  turkeys  for  the  Armed  Forces. 

There's  a  chance,  of  course,  that  somebody  might  bring  a  turkey  to  your  back 
door. . .remember  those  fur  scarves  they  used  to  soli  from  a  truck  in  a  side  street? 
If  anybody  offers  you  a  turkey,  regardless  of  price,  during  the  next  month  or  so, 
you  can  be  sure  that  you're  in  contact  with  the  Bla.ck  Market.    You  should  not  only 
decline  the  offer,  but  report  the  illegal  poultry  peddler  to  the  OPA. 

It  may  be  that  some  unscrupulous  dealer  will  put  up  the  argument  that  he  has 
only  a  fow  turkeys,  some  of  them  ready  for  market,  and  not  enough  to  bother  about 
trying  to  sell  them  to  the  Government.    The  thing  for  small  producers  to  do  is 
pool  their  birds  with  those  of  other  producers,  until  they  have  a  shipment  of 
worthwhile  size  to  send  to  some  nearby  plant  that  is  processing  turkeys  for  the 
Quartermaster  Corps,    Information  about  processing  plants  can  be  obtained  from  re- 
gional offices  of  the  FDA,  in  Atlanta,  Dallas,  Denver,  Des  Moines,  Chicago,  Hew 
York,  or  San  Francisco, 

IT'S  UP  TO  COrSUHEBS 
It's  up  to  consumers  to  keep  the  meat  rationing  system  working  properly,  and 
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to  do  an  cffocbivo  job  of  licking  tho  "black  narkct.    That,  in  essence  is  what 
Chester  Bowles,  OPA  General  Manager,  said  a  few  days  ago.    He  gave  assurance  that 
no  further  reduction  in  neat  point  values  would  he  possible  during  September. 
You'll  remember  that  we  wondered  rbout  this  in  last  week*s  HOUIJD-UP,  when  we  wrote 
a  little  story  about  the  suspension  of  slaughtering  quotas.  .  Mr.  Bowles  pointed 
out 'that  this  docs  not  near,  a  reduction  of  the  Government's  need,  nor  an  increase 
in  civilian  supplies, .. it  does  mean  that  rationing  now  has  tho  sole  responsibility 
for  limiting  the  civilian  use  of  meat,  so  that  the  military  and  other  Government 
needs  can  be  net. 

Slaughterers  were  cautioned  against  selling  more  neat  for  civilian  use  than 
consumers'  can  buy  at  the  present  point  values-,  and  Mr,  Bowles  also  warned  retail- 
ers and  wholesalers  not  to  increase  their  stocks  of  meat  materially.    This  appeal 
won't  ncaii  anything  to  the  dishonest  dealers,  however,  if  consumers  are  demanding 
more  meat.    Mr.  Bowles  pointed  out  that  all  the  meat  over  and  above  the1  amount  re- 
quired to  honor  ration  coupons  has  been  alloted  to  the  Armed  Forces,  and  to  other 
needs  of  the  Government.    We  don't  believe  anybody  who  understands  this  will  want 
to  do  anything  to  deprive  Uncle  Sam  of  the  meat  necessary  for  his  nephews  and 
nieces  in  uniform.    You  can  help  by  explaining  it  to  your  listeners. 

.  HEALTH,  B2AUTY  AHD  TH3  BASIC  S2VEN 

Our  1943' standard  of  beauty  is  closely  tied  up  v/ith  health.    And  to  be  healthy, 
we  have  to  eat  the  proper  foods  every  day. .  And  at  the  present  time,  the  ideal 
diet  is  based  on  the  Basic  Seven  Food  Groups  as "set  up  by  the  War  Pood  Administra- 
tion.   According  to  the  Basic  Seven  Chart,  everyone  should  eat  foods  from  each  of 
the  seven  groups  every  day.    If  you  eat  a  certain  amount  of  food  from  each  of  those 
groups  daily,  you  will  be  supplied  with  all  the  necessary  vitamins  and  minerals  for 
that  day.    People  who  slight  some  of  the  vitamins  are  likely. to  go  around  feeling 
under  par  all  the  time.    In  addition,  they  often  have  a  bad  humor,,  a  tired  feeling, 
and  unhealthy  skin. 

Group  one  of  tho  Basic  Seven  consists  mainly  of  foods  rich  in  Vitamin  A — 
yellow  and  green  vegetables.    Of  course,  there  is  a  vast  difference  in  the  quanti- 
ty of  Vitamin  A  in  these  vegetables — the  dark  green  leafy  vegetables  having  a 
definite  advantage  oyer  the  others.    If  you  run  low  on  this  vitamin  you  have  a 
much  greater,  chance  of  getting  skin  infections  .and  eye  diseases.    People  who  are 
behind  on  their  Vitamin  A  requirements  sometimes  develop  dry  scaly  looking  skin. 
Some  scientists  report  that  a  liberal,  supply  of  Vitamin  A  helps  to  increase  your 
resistance  to  colds. 

Poods  rich  in  Vitamin  C  are  found  in  Group  Two.    This  includes  citrus  fruits, 
tomatoes,  cabbage,  and  other  raw  salad  greens.    With  deficiencies  in  these  foods, 
signs  of  weakness  or  fatigue  are  likely  to  occur,  gums  bleed  more  easily,  and  the 
skin  has  a  tendency  to  bruise  at  the  slightest  touch.    Proper'  amount's  of  Vitamin  C 
also  help  in  resisting  infections  and  in  helping  wounds  to  heal. 

Tho  third  group  supplements  the  first  two  groups.    There  is  such  a  wide  range 
of  vegetables  included  in  this  group  that  there  isn't  one  particular  food  value 
for  which  it  is  noted.    However,  generous  servings  of  these  vegetables  are  essen- 
tial to  aid  the  good  work  dene  by  Groups  One  and  Two,  .and  to  make  significant 
contributions  to  some  of  the  other  nutrients. 
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The  nain  supplies  of  calciun  are  donated  by  the  foods  in  Group  Pour— ni lk  and 
milk  products.    Crlciun  is  essential  in  building  strong  bones  and  good  teeth. 

Our  principal  protein  foods— other  than  milk — are  included  in  the  fifth  group. 
Servings  of  good  quality  protein  help  in  building  up  worn-out  cells  which  need  re- 
placing.   A  high  protein  diet  is  often  an  important  factor  in  the  recovery  of 
wounded  soldiers.    In  addition,  nost  of  the  foods  of  this  group  aid  in  supplying 
you  with  some  of  the  Vitamin  B  complex. 

Group  Six  includes  all  whole  grnin  or  enriched  bread  and  flour,  and  whole 
grain  or  restored  cereals.    They  furnish  a  significant  quantity  of  Vitamin  or 
thiamin.    Poods  from  this  group  help  keep  up  the  morale — help  to  steady  nerves, 
and  aid  in  keeping  you  cheerful.    People  getting  too  little  thiamin  often  have  poor 
appetites  and  that  tired  feeling  all  the  time. 

Batter  and  fortified  margarine  belong  to  the  seventh  group.    Hero  is  another 
good  source  of  Vitamin  A.    In  addition,  foods  from  this  group  furnish  fat,  which  is 
necessary  in  ell  diets* 

Just  because  you  eat  the  proper  foods,  we  don't  guarantee  that  you'll  become 
a  Hollywood  glamour  girl  overnight,  but  America  has  come  to  realize  the  true  re- 
lation of  good  nutrition  to  good  health.    Good  nutrition  doesn't  guarantee  good 
health,  but  you  can * 1  have  good  health  without  .good  nutrition. 

FOOD  DISTRIBUTION  ORDER  -NO *  73— FF.ANUT3 


Farmers  .are  expected  to  produce  almost  a  million  and  a  half  tons  of  peanuts 
this  year,  compared  with  only  a  little  over  a  million  tons  in  1942.    About  700,000 
tons  of  the  net;  crop  will  be  used  for  peanut  butter,  candy,  bakery  products,  and 
for  roasting,  frying  and  salting.    The  balance,  with  some  deductions  for  seed  and 
other  farm  use,  will  be  crushed  for  oil.    The  War  Food  Administration  says  that  if 
the  peanut  crop  is  properly  distributed,  there  will  be  enough  to  maintain  the  1942 
level  of  edible  use,  even  providing  a  needed  increase  in  peanut  butter.    This  is 
expected  to  be  used  widely  by  civilians  to  supplement  other  spreads  for  bread. 

That  matter  of  proper  distribution  is  what's  behind  FDO  #78,  v/hich  became 
effective  September  1.    This  will  make  peanuts  available  in  the  same  quantities  as 
in  the  calendar  year  1942  for  edible  peanut  products.    In  addition,  enough  peanuts 
will  be  available  for  substantial  increases  in  peanut  butter  and  peanut  oil  to 
meet  war  requirements*    As  you  probably  know,  peanut  butter  is  a  food  that's  high 
in  protein  value »    Peanut  oil  can  bo  used  interchangeably  with  other  oils  v/hich 
are  in  shorter  supply. 

A  GIFT  FROM  YOU  TO  THE  SCHOOL  LUITCE  PROGRAM 

Do  you  suppose  all  your  listeners  realize  that  it's  permissible  for  each  mem- 
ber of  the  family  to  give  away  up  to  50  quarts  of  home  canned  food?    Many  hone- 
makers  whose  canning  runs  into  the  hundreds  of  quarts  are  doubtless  making  plans 
already  to  bestow  some  of  the  results  of  their  labor  on  family  .and  friends.  Why 
don?t  you  suggest  to  your  listeners  that  part  of  this  "Gift  Quota"  go  to  the 
School  Lunch  Program  in  your  vicinity?    And  remind  them  that  they  don't  have  to 
be  the  parents  of  school  children  in  order  to  participate  in  this  community  under- 
taking. .  .it  1  s  important  to  everybody  that  the  youngsters  get  plenty  of  good,  nour- 
ishing food. 
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A  recent  OPA  regulation  increased  the  amounts  of  home  and  community  canned 
food  that  can  he  accepted  by  a  School  Lunch  Program.    This  will  make  it  possible 
for  schools  to  use  practically  unlimited  amounts  of  processed  foods  produced  from 
fruits  and  vegetables  which  would  not  be  distributed  commercially  anyway.  In 
general,  the  requirement  is  that  they  give  up  four  points  for  every  pound  of  canned 
goods.    i"o  matter  how  much  they  receive,  however,  they  . won't  bo  asked  to  surrender 
to  the  local  ration  board  more  than  10  percent  of  their  total  allotment  of  ration 
points  for  any  one  food,    A  reminder  from  you  might  mean  a  lot  to  the  School  Lunch 
Program  in  your  community. 

TH3  MILK  0RD5R  -  POOD  DISTRI3UTI0IT  0PDB5  IT0.  79  • 

That's  going  to  be  a  very  important  food  order... it  will  affect  the  amount  of 
milk  most  of  us  will  have  to  use,  as  well  as  the- amount  of  butter,  cheese,  ice 
cream  and  other  manufactured  dairy  foods  we'll  get.    The  milk  order  was  issued  on 
September  8th,  and  it  will  go  into  effect  first  in  the  large  city  areas  where  the 
problems  of  milk  supply  arc  most  critical.  War  Pood  Administration  officials  ex- 
pect that  by  October  first  the  program  will  bo  in  operation  in  large  cities  in  the 
North  and  Bast,  and  all  along  the  West  coast.    It  will  be  extended  to  other  areas 
as  necessary. 

K3AS01TS  POR  THS  MILK  ORDER 

This  new  order  can  be  described  generally  as  a  program  of  milk  conservation 
and  control.    It  hardly  seems  necessary  to  go  into  any  great  detail  with  you  broad- 
castors  about  the  need  for  such  a  program.    We've  already  mentioned  in  Round-Up 
tho  milk  shortages  that  a,re  a  critical  problem  in  some  parts  of  tho  country. .  .the 
increased,  demand  brought  about  by  population  increases  in  many  war  industry  areas 
...tho  extra  money  people  have  to  spend  which  they're  putting  into  food... and  you 
know  about  the 'heavy  wartime  requirements  for  dairy  products.    The  20  percent  or 
more  increase  in  tho  consumption  of  fluid  milk  over  1941  means  that  more  and  more 
milk  is  being  diverted  away  from  manufactured  dairy  foods,  and  the  purpose  of  the 
milk  order  is  to  check  this  rapid  rise.    It  is  hoped  the  milk  order  will  do  this, 
by  what  you'll  hear  called  a  "System  of  Dealer  Qjuotas". 

HOW  TtB  0RD5R  '.TILL  WORK  . 

Milk  sales  areas  will  be  established  all  over  the  country,  and  milk  distribu- 
tors will  be  assigned  quotas.    These  quotas  will  represent  the  maximum  sales  or 
deliveries  of  milk, .  cream,  and  milk  products  which  they  may  make,  as  established 
by  the  Director  of  Pood  Distribution.    In  order  to  deal  with  tho  varying  local 
problems,  the  director  has  the  power  to  name  a  market  agent  for  each  area,  and  an 
advisory  committee,    It's  expected  that  in  most  instances  dealers'  quotas  will  be 
set  at  just  about  the  quantity  of  fluid  milk  sold  in  recent  months.    The  idea,  you 
see,  is  to  keep  the  sale  of  milk  from  going  up  any  further. . .not  to  cut  it  down. 

As  a  matter  of  fa.ct,  if  quotas  arc  based  on  the  current  rate  of  deliveries, 
consumers,  or  a  group  will  be  ablo  to  buy  more  milk  than  they  did  in  1942.  You 
might  like  to  know  that  we've  been  using  fluid  milk  and  cre->n  this  year  at  the 
rate  of  20  billion  quarts  annually,  compared  with  a  little  more  than  18  billion 
quarts  in  1942. 

MILZ  BATI0I'i:TG  E0P3D  UiroCBSSARY 

WPA  officials  hope  that  consumer  rationing  of  milk  will  bo  unnecessary.  Milk 
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is  so  highly  perishable  that  rationing  would  present  serious  problems.    There  are 
already  transportation  difficulties,  as  you  ltnow*    Rationing  v/ould  require  a  much 
norc  even  distribution  of  nilk  all  ovor  the  country,  to  neet  the  ration  to  which 
everyone  would  be  entitled,  and  these  difficulties  would  be  increased  many  tines 
ovor.    Then,  there  arc  distinctive  food  habits  x-zhich,  under  normal  conditions, 
bring  about  big  differences  in  nilk  consumption  in  various  sections  of  the  country. 
Furthermore  there's  the  fact  that  in  rural  areas,  nnd  in  many  snail  towns  and 
cities,  many  people  have  their  own  nilk  supply  close  at  hand,  in  the  forn  of  cows 
in  the  barn.    In  view  of  all  those  factors,  naturally,  the  War  Pood  Administration 
wants  to  avoid  nilk  rationing! 

WHO  ,  GETS  PRIORITIES,  PIT  MILK  UITDER  :~EW  ORDER? 

The  nilk  order  provides  authority  for  controlling  sales  and  deliveries  of 
nilk,  not  only  to  producers  and  distributors,  but  to  various  classes  of  purchasers, 
including  retail  stores,  honos ,  and  hospitals,  if  supplies  aren't  adequate  to  neet 
all  demands,  you  nay  be  sure  that  the  essential  needs  will  be  not.  Hospitals* 
pregnant  and  nursing  mothers,  young  children,  and  those  on  special  diets  will  be 
given  priorities, 

CAH  00H5UMERS  HELP? 

Yes,  indeed.    Consumers  can  work  with  retailers  to  meet  these  problems.  Con- 
sumers can  avoid  suddenly  increasing  their  purchases  and  use  of  nilk.    They  can  take 
the  best  possible  care  of  milk  and  milk  products .. .get  every  bit  of  good  out  of 
"then.    Healthy  adults  can  be  prepared  to  cut  down  the  amount  of  milk  they  drink  if 
it  seems  necessary,  in  order  to  supply  those  who  need  it  most,    livery  meal  planner 
should  remember  to  count  the  nilk  sho  uses  in  cooking  when  she's  reckoning  her 
family's  milk  requirements.    Here's  a  chance  for  everybody  to  cooperate  in  a  milk 
conservation  program  that's  vitally  important,  especially  in  wartime.    You  broad- 
Casters  can  do  a  tremendous  amount  of  good  by  telling  the  true  facts. 

STOCK  UP  01*  SPUDS 

In  the  interests  of  food  conservation,  the  War  Pood  Administration  recommends 
that  consumers  stock  up  on  potatoes  a  little  later  this  fall,  when  they  begin 
coming  into  your  local  market  in  generous  supply.    The  September  1  forecast  is  for 
460  million  bushels ... .which  is  a  lot  of  potatoes!    It's  considerably  more  than 
last  year,  and  way  above  the  previous  ten-year  average.    There  are  some  areas  where 
there  will  be  more  potatoes  than  it's  possible  to  store  safely,  commercially,  and 
wherever  there  are  largo  supplies  at  digging  time,  consumers'  will  be  urged  to  store 
potatoes  for  fall  and  winter  use.    This  not  only  means  that  they'll  have  enough  on 
hand  for  their  own  use,  but  will  help  to  relieve  the  country  storage  situation. 

We  gave  you  suggestions  for  the  storage  of  sweet  potatoes  last  week.; .here's 
what  USDA*s  bulletin  -Home  Storage  of  Vegetables  and  Pruits"  (Ho.  1939)  suggests 
•about  the  storage  of  Irish  potatoes:     On  the  farm  they  nay  bo  kept  in  the  storage 
room  in  the  basement,  in  outdoor  storage  cellars .  and  in  pits,  or  banks.  When 
stored  in  cellars,  potatoes  nay  be  put  into  barrels,  boxes,  baskets,  crates,  or 
bins,  or  on  the  floor,  but  they  must  be  protectee',  from  the  lights    They  .must  be 
protected  from  freezing  too,  and  the  air  should  be  moderately  moist. 

In  a  town  or  city  house,  where  the  basement  usually  contains  o,  furnace, 
potatoes  cannot  be  stereo"  for  long  periods.    They  can  be  held  satisfactorily  for 
short  periods  at  temperatures  of  from  50  to.  SO  dogroos,  however,  preferably  in 


-  6  - 


barrels  or  boxes,  which  tone1,  to  reduce  the  loss  of  moisture.    Any  vegetables  or 
fruits  available  in  the  fall  can  be  kept  for  a  few  weeks  on  a  back  porch  or  in  the 
gar?.  ;o,  but  should  be  used  up  before  freezing  weather  starts.    In  regions  where 
the  winters  arc  not  severe,  the  storage  period  in  these  places  might  be  longer. 

We  suggest  that  you  toll  your  listeners  about  the  possibilities  of  storing 
certain  foods  for  fell  and  winter  use.. .many  of  the  younger  homomakers  probably 
haven't  ever  given  it  a  thought.    If©1;!!  pass  along  core  ideas  from  time  to  time* 

SEPTEI-5ER  C?.Q?  REPORT 

iuli:  ??.CL"jcjioi"  per.:  i:~  August 

Milk  production  dropped  more  then  usual  in  August,  and  was  2  percent  below 
last  year's  for  the  same  month.     (Sec  story  on  the  milk  order  in  this  issue,  and 
last  week's  story  on  the  butter  set-aside.)    A  further  drop  can  be  expected  during 
the  rest  of  the  year. 

POULTRY  AU3  EC-G  SUPPLY  SIgUAglON  GOOD 

Egg   .'reduction  sot  an  all  time  high  for  the  month. . ,9 . percent  above  August  of 
1942,  and  40  percent  above  the  1932-41  average.    The  figures  for  the  first  8  months 
of  this  year  were  13  percent  above  last  year... they  topped  the  10-ycar  average  by 

43  percent.    She  national  food  budget,  you'll  remember,  allots  to  civilians  7  out 
of  every  10  eggs  produced,  but  at  that,  the  dompnd  is  likely  to  exceed  the  supply. 

The  report  indicates  that  chicken  supplies  for  the  rest  of  the  year  will  be  - 
considerably  greater  than  the  record  established  in  1942.    On  September  1  there 
wore  nearly  one-quarter  billion  chickens  less  than  3  months  old  on  farms.    This  is 

44  percent  more  than  a  year  ago.    Host  of  the  chickens  will  go  to  civilians. 
Turkeys ,  as  you  know,  all  are  going  to  the  Army  these  days,  and  will  continue  to 
do  so  until  the  government  has  the  10  million  pounds  which  are  to  supply  holiday  ' 
dinners  for  our  men  in  uniform.    Turkey  production  is  above  average,  but  civilians 
may  get  a  little  loss  this  year  than  last,  because  of  the  larger  quantities  being 
taken  by  the  military  forces. 

CIVILIANS  GST  63  PSRCE1TT  0?  THE  HEAT 

Wo  go  bach  to  a  report  dated  August  25,  from  tho  Bureau  of  Agricultral  Eco- 
nomics, for  a  prediction  about  moat.    Revisod  estimates,  indicate  a  total  production 
in  1943  of  24  billion  ecu-ids,  tho  largest  on  record.    This  increase/will  come 
mainly  from  pork  production,  which  is  now  expected  to  be  20  percent  to  25  percent 
above  last  year.    Don't  forget,  however,  that  undor  the  food  allocations  (that 
National  J'ood  Budget  wo  talked  about  in  July  and  August  Round-Ups )  only  53  out  of 
over:'"  liundrod  pounds  of  mo  at  will  go  to  civilians.    Seventeen  of  that  100  pounds 
will  go  to  tho  Armed  Forces,  and  the  remaining  20  pounds  will  be  divided  between 
our1  Allies,  tho  Red  Cross,  territorial  possessions  and  a  little  held  for  reserve. 

The  foregoing  will  give  you  tho  overall  food  picture,  and  should  help  you  in 
giving  your  -listeners  a  fair  estimate  of  the  amount  of  food  they  may  expect  to 
haVq  during  the  rest  of  1943, 

1Z7S  0?  THE  1T0RTKEAST  PEGIOIT 
ChUARUD"  3Y"  0 UT  UITH  AIT  A  ESSE:.'TI.M  RATIITG 

AOTIOH  01"  '..'HE  HOME  FROET: 


There  was  a  new  kind  of  lawn  party  given  Sunday,  September  12,  oh  How  Jersey's 
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Governor  3di son's  front  lawn.    Microphones  were  set  up  to  broadcast  tiio  proceed- 
ings.   There  v/ere  guest  speakers  whose  messages  were  broadcast  fron  Washington. 

This  was  the  launching  of  Hew  Jersey ' s  Mobilization  effort  its  objective,  to 

lick  absenteeism. 

Roy  Kendrickson,  Deputy  Director  of  the  "Jar  Pood  Administration  was  a  guest 
speaker.    Joseph  3.  Eastman',  ODT,  Director  was  another  guest.    How  Jersey's  child 
Care  organizations—  and  the  National  Bankers  Association  wore  represented. 

Mr.  Hondrickson's  message  emphasized  a  fow  important  problems  which,  may  add 
helpful  suggestions  to  your  backlog  of  program  information.    First,  he  spoke  of  the 
necessity  of  getting  necessary  food  supplies  into  the  communities  where  they  are 
most  needed.    For  instance,  in  one  eastern  city  where  the  population  had  swollen 
perceptibly,  the  demand  for  canned  goods  was  far  in  excess  of  the  supply.    In  this 
case  the  War  Food  Administration  made  allocations  of  canned  food  supplies  to  in- 
crease store  inventories.    This  will  make  it  possible  for  larger  deliveries  of 
canned  foods  to  that  city. 

In  an  area  in  Utah,  the  population  doubled  in  a  little  over  a  year.    Yet,  the 
rationed  food  allocated  to  that  community  was  .only  10  percent  larger  than  in  1941. 
The  War  Food  Administration  made  an  analysis  of  the  situation,"  and  among  other 
things,  securod  the  weekly  delivery  of  7,500  additional  pounds  of  meat. 

The  second  problem  was  that  of  getting  food  to  retail  stores.    To  help  the 
retailer  and  the  homemaker ,  the  War  Food  Administration  urged  wholesalers ,  no 
longer  able  to  make  day  by  day  deliveries,  to  divide  their- delivery  into  two  equal 
onos— one  early  and  the  other  late  in  the  week*    By  doing  this  the  homemaker  is 
able  to  get  her  supplies  on  Monday  or  Tuosday,  as  she  would  on  Friday  or  Saturday. 

The  final  effort  is  loft  to  the  honenakors .    By  shopping  earlier  in  the  week, 
Mr.  Hendrickson  said  that  they  would  help  materially  in  alleviating  the  problem  of 
food  distribution  and  reducing  the  number  of  working 'days  missed  by  employees  in 
itfar  plants. 

The  Home  Front  Mobilization  in  How  Jersey  has  been  in  the  "making"  for  the 
past  two  months,  with  the  Governor's  committee  on  Human  Resources  going  into  the 
factors  behind  absenteeism  in  this  state.    The  efforts  to  keep  banks  open  for 
employees  convenience,  to  see  that  there  arc  facilities  for  child  care,  food  in 
the  stores,  and  transportation  for  workers  are  all  ideas  which  nay  be  taken  up  in 
the  future  "by  other  states,  as  they  mobilize  against  absenteeism. 


A  HEW  SHOW  PIT  BROADWAY : 

You  have  probably  spoken  of  dehydrated  foods  many  times  in  your  programs. 
Your  listeners  have  probably  read  about  the  advantage  of  these  foods,  of  their 
value  in  military  feeding.    But  there  arc  thousands  of  people  who  have  never  seen 
the  way  dehydrated  foods  are  produced — or  samples  of  the  food  themselves. 

How  York  commentators  ray  want  to  toll  their  audiences  about  the  graphic 
exhibit  of  Dehydrated  Foods  and  the  story  of  Dehydration  now  in  the  lobby  and  win- 
dows of  the  Franklin  Societ;'  for  Home  Building  and  Savings,  at  217  Broadway,  Hew 
York  City.    The  exhibit,  using  materials  from  the  Department  of  Agriculture, 
displays  field  food-kits  for  nursos  .and  soldiers,  and  samples  of  the  different 
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foods  now  "being  dehydrated  raid  uaod  "by  our  fighting  non  and  their  allies.  The 
Ifotioiial  Dchydrntors  Association,  tho  American  Rod  Cross,  Lond-Lcasc  Administration, 
and  tlic  Quart crn.n.s tor  Corps,     of  the  IT.  S.  Army  have  cooperated  in  this  exhibit, 
entitled  "ITood  of  the  liuturo  for  Fighters  of  Today". 

It  will  continue  through  October  9th, 

putritio:7  ss?  to  music : 

Up*' at  Sarah  Lawrence  College  in  3ronxvillo,  How  York,  the  students  and  the 
faculty    wont  into  a  huddle  about  this  "business  of  nutrition.    They  came  out  with 
a  charning  and  colorful  booklet  of  eight  tunes  entitled  "llutrition  Itfotos".  Con- 
pilod  in  an  interesting  way,  tho  book  of  songs  is  designed  to  put  tho  national 
nutrition  program  over  for'  school  children  in  the  elementary  grades.    Most  of  the 
lyrics  have  been  set  to  old,  familiar  tunes.    Two  of  then  are  original  compositions 
by  Herman  Lloyd,  who  also  arranged  tho  versions  of  the  other  tunes  appearing  in  the 
booklet. 

Dr.  Madeleine  P.  Grant  of  Sarah  Lawrenco  directed  the  enterprise,  and  the  gay 
little  booklet,  with  its  "Mr.  Carrot"  conductor  leading  the  score  on  the  cover, 
was  done  by  3otty  Carrie  Reynolds  of  the  College.    Some  of  tho  song  titles  are 
"Pood  A  Weapon  (to  the  Battle  Hynn  of  the  Republic)  "We're  on  our  Milky  Way"  (to 
Auld  Lan  Syne)  and  "Vegetables  are  Very  (rood"  (to  Mary  had  a  Little  .Lamb') 

She  booklets  arc  available  directly  fron  Lr.  Grant  at  Sarah  Lawrence  College* 

SKA-  YAITiCS  IlTGT/flJigY  AGAI1T 

Have  you  ever  wondered  about  the  effectiveness  of  correspondence  coursc-s 
offered  on  any  number  of  fascinating  subjects? 

Well,  there's  one  correspondence  course  that  literally  reaped  a  harvest  for 
1400  who  were  enrolled  in  it.    She  course  was  the  Victory  Garden  Correspondence 
course,  given  by  J.  R.  Homier ,  Extension  Horticulturist  in  Hone  Gardening,  at  the 
University  of  Few  Hampshire.    It  was  so  successful  that  it  will  be  offered  by  the 
University  again  next  year. 

According  to  the  testimonials,  Mr.  Hepler'receivod,  not  only  was  the  harvest- 
ing of  the  Victory  Crops  profitable ,  but'  tho  "students"  found  gardening  a  profit- 
able entertainment  during  long  summer  evenings.    Those  who  had-  gardened  previously 
improved  their  gardens  over  last  year's.  '  :- 


7ood  preservation  is  one  mea.suro— but  equipment  preservation  for  putting  up 
that  food  is  quite  as  important  in  these  days  of  limited  pressure  'cookers  and  other 
canning  utensils. 

To  aid  in  the  food  preservation  program  this  summer,  George  Crowther,  resident 
agricultural  engineer,  University  of  Maine,  made  his  contribution  by  teaching  Maine 
homcnakcrs  how  to  care  for  their  pressure  cookers  .and  tin-can  sealers.    He  conducted 
fanning  equipment  clinics  in  key  places  in  every  county  in  the  state  of  Maine. 
Over  350  people  attended  and  over  500  piecos  of  equipment  wore  adjusted  and  checked, 
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foods  now  "being  dehydrated  and  uaod  "by  our  fighting  ncn  rind  their  allies.  She 
liational  Dchydrators  Association,  the  American  Red  Cross,  Lond-Loaso  Aduinistration, 
aftd  the  Quarto  master  Corps,     of  the  U.  S.  Array  have  cooperated  in  this  exhibit, 
entitled  "ITood  of  the  I\rture  for  fighters  of  Today". 

It  will  continue  through  October  9th. 

tjtritio:7  sag  to  music: 

Up  at  Sarah  Lawrence  College  in  3ronxville,  How  York,  the  students  and  the 
faculty    went  into  a  huddle  about  this  "business  of  nutrition.    They  erne  out  with 
a  charning  and  colorful  "booklet  of  eight  tunes  entitled  "ITutrition  Hotes" .  Con- 
piled  in  an  interesting  way,  the  "book  of  songs  is  designed  to  put  the  national 
nutrition  progmm  over  for"  school  children  in  the  elementary  grades.    Most  of  the 
lyrics  have  "been  set  to  old,  familiar  tunes.    Two  of  then  are  original  compositions 
"by  ITornan  Lloyd,  who  also  arranged  the  versions  of  the  other  tunes  appearing  in  the 
booklet. 

Dr.  Madeleine  P.  Grant  of  Sarah  Lawrence  directed  the  enterprise,  and  the  gay 
little  booklet,  with  its  "Mr.  Carrot"  conductor  leading  the  score  on  the  cover, 
was  done  "by  Betty  Carrie  Reynolds  of  the  College.    Sone  of  the  song  titles  are 
"rood  A  Weapon  (to  the  Battle  Hynn  of  the  Republic)  "We're  on  our  Milky  '/Jay"  (to 
Auld  Lan  Syne)  and  "Vegetables  are  Very  Good"  (to  Mary  had  a  Little  .Lamb') 

The  "booklets  arc  available  directly  fron  Lr.  Grant  at  Sarah  Lawrence  College* 

THAT  YAriGH  IITG^IIUISY  AGAI1T 

Have  you  ever  wondered  about  the  effectiveness  of  correspondence  courses 
offered  on  any  number  of  fascinating  subjects? 

Well,  there's  one  correspondence  course  that  literally  reaped  a  harvest  for 
1400  who  were  enrolled  in  it.    The  course  was  the  Victor;:  Garden  Correspondence: 
course,  given  by  J.  R.  Homier ,  Extension  Horticulturist  in  Hone  Gardening,'  at  the 
University  of  How  Hampshire*    It  was  so  successful  that  it  will  be  offered  .by  the 
University  again  next  year. 

According  to  the  tostinonials,  Mr.  Hcpler' "received,  not  only  was  the  harvest- 
ing of  the  Victory  Crops  profitable,  but'  tho  "students"  found  gardening  a  profit- 
able entertainment  during  long  sunncr  evenings.    Those  who  had- gardened  previously 
improved  their  gardens  over  last  year's.  '  :- 


Jood  preservation  is  one  measure — hut  equipment  preservation  for  putting  up 
that  food  is  quite  as  important  in  these  days  of  limited  pressure  'cookers  .and  other 
canni ng  ut ens  i Is . 

To  aid  in  tho  food  preservation  progrnn  this  sunner,  George  Crowthor,  resident 
agricultural  engineer,  University  of  Maine,  made  his  contribution  by  teaching  Maine 
hor.onakc'rs  how  to  care  for  their  pressure  cookers  and  tin-can  scalers.    He  conducted 
canning  equipment  clinics  in  key  places  in  every  county  in  the  state  of  Maine. 
Over  350  people  attended  and  over  500  pieces  of  equipment  wore  adjusted  and  chocked, 


3TISE  IH         FOOD  BlTDGggP 

Fish  is  the  latest  it  en;  added  to  the  19-4*3  TJ.  S.  food  budget  (known  •  officially 
as  .  ■  the.  f  ood  allocations ) ,     Accel' ding  to  the  OA.  app? onimat ely  65  percent  of  the 
over- all-  fish  supply  ■■/ill  he  available  to  civilians  during  the  12  no  nth  period  end- 
ing ixme  30,  1944,     Consumers  will  have  more  than  4/5  of  the  fresh,  salted,  and 
cured  supplies,,  but  half  of  the  canned  varieties  will  go  for  direct  war  purposes, 

Fresh  Pish. 

The  supply  of  fresh  fish. this  year  is  estimated  to  bo  about  660  million  pounds 
as  compared  with  702  million  pounds  last  year. 

Salted  and  Cured  Fish  '     ■  ' 

The  expected  supply  of  salted  and  cured  fish  totals  147  million  pounds — 106 
million  pounds' will  go  to  U,  S.  consumers.    Approximately  40  million  pounds  v/ill  be 
exported  to  our  territories. 

Canned  Fish 

There  is  expected  to  be  approximately  724  million  pounds  of  canned  fish  this 
year,  ...This  is  a  14  percent  drop  from  last  year's  supply     As  canned  fish  is  re- 
garded as  an  important  lighting  food,  the  Armed  "Forces  will  got  103  million  pounds. 
Almost  540-  million  pounds  are  to  bo  made  available  to  U.  S,  civilians,  and  the  rest 
to  U,  £„  territories  and  our  Allies. 

Some  of  you  no  doubt  know  that  there  are  several  causes  for  the  smaller  supply 
of  fresh  fish  this  year,.    First,  the  Government  purchases  are  larger  because  of  the 
•increased  s.i,zo  of  the  Armed  Forces.    Also,  the  reserve  supply  in  freezing  establish- 
ments is  less  than-  three-fourths  of  the  quantity  held  at  this  time  last  year.  A 
third  reason  is  that  'many  large  fishing  vessels  have  been  requisitioned  for  mil  !-*••• 
tary  purposes*  *  • 
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SPEEDING  3SSF  SHIPHEITTS  OVERSEAS  r 

» 

Appropos  of  the  "boneless  beef  story  in  the  September  4  issue  of  EOUHD-UP,  the 
OTA  has  announced  that  shipments  of  "beef  to  American  soldiers  overseas  are  expected 
to  be  further  speeded  up  by  another  OTA  order.    Of  the  beef  that  slaughterers  oper- 
ating under  federal  inspection  are  required  to  set  aside  for  Government  uso,  80 
percent  must  be  in  the  form  of  frozen  boneless  "beef.     The  beef  may  be  delivered  in 
"boneless  form  to  military  procurement  officers,  or  the  same  amount  of  carcass  beef 
may  "be  delivered  to  boning  concerns  under  contract  to  the  Armed  Forces. 

This  is  for  the  purpose  of  making  larger  quantities  of  this  typo  of  meat  more 
immediately  available  to  military  channels.  Boneless  beef  is  important  because  it 
saves  shipping  space,  shipping  costs,  eliminates  waste,  rand  simplifies  preparation. 

TEE  LATEST  I  IT  FOOD  DISTRIBUTION  ORDERS 

IDO  #80 — Concord  Grapes 

The  OTA  has  taken  action  to  assure  plenty  of  Concord  type  grapes  for  jams, 
jellies  and  fruit  butters.     This  is  all  part  of  the  plan  to  make  bread  a  more  at- 
tractive food  for  civilians  by  -providing  ample  supplies  of  delicious  spreads.  FDO 
#80,  effective  September  20,  restricts  the  sale  of  these  grapes  a.s  fresh  fruit  in 
the  five  heavy  commercial  producing  regions,  so  that  there  will  be  good  supplies 
of  processed  grapes  for  the  manufacture  of  the  bread  spreads.     Concord  type  grapes 
ordinarily  arc  used  largely  for  this  purpose,  but  with  the  short  crops  of  many 
fruits  this  year,  the  OTA  thought  it  wise  to  make  sure  that  those  grapes  were  not 
diverted  away  from  this  important  use.    The  restricted  area.s  are  designated  coun- 
ties in  How  York,  Pennsylvania,  Ohio,  Michigan,  and  Washington. 

EDO  #81 — Oil  of  Peppermint 

Peppermint  oil  is  an  essential  ingredient  in  both  food  preparations  and  phar- 
maceuticals, including  menthol,  and  since  the  supply  is  nov;  limited,  the  OTA  has 
taken  action  to .assure  a  fair  distribution.    Oil  of  peppermint  is  the  volatile  oil 
distilled  from  the  peppermint  plant.    Most  of  the  menthol  formerly  used  in  this 
country  was  imported  from  Japan,  and  since  the  war  American  farmers  have  tried  to 
increase  the  production  of  oil  of  peppermint  to  meet  the  increased  requirements. 
Unfavorable  weather  conditions,  however,  have  resulted  in  a  short  supply,  thus 
making  control  over  our  limited  resources  necessary.    All  persons  who  nov/  own,  con- 
trol, or  have  in  their  possession  oil  of  peppermint,  arc  required  to  sot  aside  100 
percent  of  their  holdings  for  Government  action,    FIDO  #81,  effective  September  13, 
requires  this.    Most  of  the  domestic  supply  of  this  oil  comes  from  Michigan, 
Indiana,  Ohio,  California  and  Oregon. 

THE  HAN  WHO  K&OWS 
—————— 

You  probably  have  received,  from  time  'to  tine,  inquiries  on  a  variety  of  agri- 
cultural subjects  from  experienced  as  well  as  novice  farmers.    In  many  cases  a  good 
reply  might  "be,  "Ask  your  county  agents.    He  knows  farming  conditions  in  your 
locality." 

Perhaps  the  answers  to  the  following 'questions  will  help  to  clarify  the 'place 
of  Mr.  C.  A.  in  the  local  agricultural  situation. 
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Who  is  the  county  agent? 

He  is  an  employee  of  his  county,  the-  State  Agricultural  College,  and  the  U.  S. 
Department  of  Agriculture.    He  usually  lives  at  the  county  scat . .  .knows  the  fara. 
people  and  faming  in  his  county  thoroughly. .  .knows  the  scientific  resources  of  the 
State  Oollego  and  the  USDA  intinately  an'd  how  to  adapt  for  local  use  those  that  fit 
into  the  faming  of  his  county.    He  works  x^rith  every  research,  regulatory  service 
•and  action  agency  affecting  agriculture.    He  is  an  extension  educator. 

Who  decides  what  he  shall  do 7 

Eis  employers ,  mentioned  above.    Most  counties  have  a  "orogrnn-making  "body  con- 
posed  of  farners.    With  their  county  agent,  they  talk  over  faming  problems  of  the 
county,  and  together  work  out  a  progmn  of  extension  work  that  will  bring  to  the 
famers  the  findings  of  scientific  research  that  bear  on  their  problems  and  ac- 
quaint then  also  with  the  provisions  of  national  agricultural  ncasurcs  and  how  to 
use  then. 

How  does  ho  carry  on  his  work,  since  counties  have  anywhere  from  one  thous.and  to 
sover.°l  thou  sand  famsT 

Hhc  county  agent  carries  on  his  educational  work  through  volunteer  leaders — 
conrmnity  and  neighborhood — and  through  d onions t rati ons  of  bettor  methods  by  famers 
who  volunteer  to  carry  out  now  ideas  on  their  own  farms  for  neighbors  and  others  to 
observe. 

What  about  farm  v/onon? 

5wo- thirds  of  the  comities  onploy  a  woman  (hone  demonstration  agent)  to  work 
with  rural  honcnakors  in  the  sane  manner  the  comity  agent  works  on  faming. 

And  the  farm,  hoys  and  girls? 

They  share  in  extension  programs  through  the  4-H  clubs  conducted  "by  county  ag- 
riculture and  hone  demonstration  agents,  assistant  agents,  or,  in  a  number  of 
counties,  county  4-H  club  agents. 

Next  week  we'll  answer  some  of  the  questions  we've  heard  about  the  work  of  tho 
hone  demonstration  agent. 

PROGRAM  H0T5S 

Container  Conservation 

She  W3?A  urges  a  drive  to  keep  fruit  and  vegetable  containers  in  circulation. 
Ask  your  listeners  who  buy  in  quantity  to  return  the  empty  crates,  hampers,  boxes 
and  baskets  tc  their  dealers,  who  can  then  re-distribute  them  to  growers  and 
packers a    Some  dealers  nay  bo  willing  to  buy  then  back,  so  perhaps  they'll  prove 
to  be  a  source  of  revenue „    ITcw  containers  are  not  being  produced  in  normal  quan- 
tities, you  know,  because  of  wartime  needs  of  materials  going  into  then.    Ho turning 
containers  certainly  should  bo  regarded  as  a  patriotic  service. 

Booswax  an  Essential  in  War  Materials 


Speaking  of  conservation* %» did  you  know  that  bookocpers  arc  urged  by  W]?A  to 
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save  every  possible  ounce  of  boeswax?    It  goes  into  many  war  products .forns  a 
protective  coating  for  shells,  machinery,  oven  for  fighting  planes... is  bettor  than 
paraffin  for  waterproofing  canvas... is  useful  in  dental  work. , .and  has  an  important 
placo  in  camouflaugo  makeup  used  by  Rangers  and  Commandos.    Tho  principal  use  of 
beeswax  is  for  cosnetics  for  tho  feminine'  face,  of  course,  but  it's  interesting  to 
note  how  wartino  uses  are  coning  to  the  fore. 

Fewer  "ITuts  -To  You"  Shis  Pall 

The  average  American  will  oat  only  about  a  pound  of  nut  meats  this  year,  in- 
stead of  the  pound  and  a  third  ho  ate  before  tho  war,  according  to  USDA  estimates. 
Moybc  you've  heard  that  the  nut  trees  in  this  country  are  producing  largo  crops  of 
walnuts,  pecans  and  filberts,  but  not  quite  as  many  alhonds  as  last  yoar.  Tho 
almonds  and  walnuts  which  used  to  come  from  Asia  and  Europe  arc  wartino  casualties, 
and  there  are  fewer  cashews  from-  India  and  brazil  nuts  from  South  America. 

MEAT  GRADE  LABELING  TO  COITTI'IUE 

Maybe  you've  hoard  that  there  nay  be  a  change  in  tho  grade  laooling  of  moats 
by  Department  of  Agriculturo  Inspectors.    Well,  it's  one  of  those  rumors  which 
has  been  spiked.    On  Soptcnbor  14th,  the  Office  of  Economic  Stabilization  author- 
ized OPA  to  enforce  grading  and  grade  labeling  of  meats.    In  giving  0?A  authority 
to  act  as  an  enforcement  agency,  OES  also  gave  it  power  to  make  surveys  and  inves- 
tigations, to  issue  interpretations ,  and  to  bring  any  actions  it  may  consider 
necessary.    Prosecutions  for  violation  of  the  regulation  vrill  be  conducted  by  the 
Department  of  Justice,  OSS  announced. 

Prod  Vinson,  Director  of  Economic  Stabilization,  has  declared  that  grade 
labeling  is  essential  to  enforcement  of  OPA  Priced  Ceilings  on  meat.    He  ha,s  di- 
rected that  all  beef,  vca.l,  lamb  and  mutton  bo  graded  by  fodoral  inspectors  accord- 
ing to  uniform  USDA  standards. 

■    ims  0?  gHE'  ■NORTHEAST  .RBGIOH 
CLEARED  BY  OWI  WITH  AH  A  EgSEITTIAL  RATING 

Pacts  About  Pood  Supplies 

Adding  to  last  week' s  news  of  food  production,  based  on  tho  September  crop 
report,  here  are  more  general  prospects  on  our  food  supply. 

Indications  are  that  crop  production  will  be  7  percent  lower  than  last  year, 
but  oven  so,  4  percent  higher  than  in  any  other  previous  season.    There  will  be 
sufficient  food  to  &».intain  a  healthful  diet  for  everyone  on  the  Homcfront  and  on 
our  .lighting  Fronts ,  although  it  will  bo  necessary  for  all  of  us  to  make  the  b3st 
use  and  the  most  use  of  the  food  we  have  on  hand.    Commentators  would  bo  rendering 
a  definite  service  to  Ar«c'rica".s  program  to  make  Pood  Fight  Por  Freedom  by  empha- 
sizing the  necessity  of.  AYOIDIllS  WAfflPB — through  careful ,  shopping,  storage  prepara- 
tion, and  serving  of  food. 

About  Corn — the  crop  Is  expected  to  be  the  second  largest  in  23  years,  though 
it's  nearly  6  percent  bclcv  lasts  year's.    Record  crops  of  beans,  peas,  soybeans, 
peanuts,  rico,  potatoes :   fjaxsood,  and  grapes  are  expected.    Large  crops  of  hay, 
oats,  barley,  and  gr-aiv;  sorghums  are  likely.    Average  is  the  word  to  describe  the 
prospects  for  wheat,  ,ryos  ectbon,  tobacco,  sweet  potatoes,  and  the  two  sugar  crops 
comb  i  nod  <■    Weather'  'eonul^ioris  wore  favorable  to  crops  in  northern  areas,  but 
brought  about  a  decline  in  prospects  in  tho  South  Central  states. 
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Trait  prospects  poach  production  is  slightly  higher  than  w,".s  indicated  on 

August  1st,  hut  is  still  36  percent  lower  than  last  year.    The  total  productions  of 
pears  will  run  22  percent  loss  than  In  1942.    Commercial  apple  crops  will  ho  about 
28  percent  smaller  than  last  year's  harvest.    The  outlook  for  orange  .*md  lemon 
crops,  basod  on  the  condition  of  the  crops  at  this  time,  is  considerably  better 
thru  last  year;s.    Grapefruit  prospects  are  not  quite  as  good. 

Potato  inspects  The  situation  continued  to  improve  during  August,  and  it 

is  expected  the  1943  crop  will  be  larger  than  any  crop  of  record... 33  million 
bushels  higher  than  the  previous  record.  .  " 

They  practiced  As  They  Broached 

"Agriculture  Husbands  lined  up  ih  a  row 
Canning  fruits  and  vegetables 
To  show  they're  in  the  11  know" 

Yes,  Thursday,  September  9th  was  a  great  dry  in  the  lives  of  nine  wives  of  De- 
partment of  Agriculture  hubbies.    The  boys  didn?t  come  homo  for  dinner  that  evening. 
But  when  they  did  cone  home,  =aftcr  a  four  and  a  half  hour  stint  at  Washington's 
community  canning  center,  they  each  brought  with,  thorn  approximately  50  cans  of 
tomatoes,  beans,  and  poaches,    H.  3.  Bolen  in  charge  of  Agriculture's  canning  pro- 
gram for  the  entire  country,  was  "technical  advisor"  to  the  group. 

Here's  the  way  the  expenses  lined  up:-    Two  and  a  half  cents  a  piece  for  the 
cans,  plus  the  price  of  sugar,,'  vegetables,  and  fruit.    Ten  percent  of  the  produce 

was  left  for  the  "kitty"  -that  is,  loft  at  the  Center  to  pay  for  use  of  equipment 

and  to  be  stored  for  free  school  lunch.     (A  good  idea  for  getting  school  lunch 
foods,  by  the  way. ) 

The  big  nine  started  to  "can"  immediately  .after  work;    They  snapped  six  bush- 
els of  beans  by  a  two-handed  method  originating  in  West  Coast  commercial  canneries. 
The  blossom  end  is  snapped  off  with  the  right  hand,  and  the  bean  hold  in  the  left. 
Then  the  left  thumb  snaps  the  born  into  two  or  three  sections. 

The  Washington  canning  center  operates  several  nights  a  week  until  midnight. 
Tin  bans  .are  used  and  vacuum  seale'd  as  in  the  commercial  canneries-.  Processing 
is  done  in  huge  stern  cauldrons.    Bach  can  held  ?/8  of  a  quart  of  food. 

When  You  Start  Talking  About  Apples 

(That  may  be  todny  in  many  of  the  sections  of  this  region  where  they're  al- 
ready plentiful  on  the  markets*)    You  can  •suggest  several  good — and  unusual  recipes. 
Here  are  two  that  have  plenty  of  taste  appeal: 

1   .  GH?G3BBaaAD  APPL3  UPS  IDS  DOWH  CAKE] 

2  Tbsp.  butter  or  butter  alternate 
\  Cc  molasses 

2  apples,  pared,  cored  and  thinly  sliced 

%  c."  raisins 

1  recipe  gingerbread 

Molt  fat  in  8  x  8  x  2  inch  pan.  Add  molasses  and  raisins.  Heat  over. low 
flames.  When  well  blended,  add  the  sliced  apples,  spreading  them. evenly. 
Pour  gingerbread  batter  over  contents  in  pan.    Bake  in  a  moderate  oven 
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(375°  J?)  for  50  minutes  or  until  done.  Xoos en  cake  from  sides  and  bottom  of 
pan  with  spatula.    Serve  upside  down  on  dish,  with  raisins  and  apples  on  top. 


Gingerbread 


2  c.  flour 

3  tsp.  baking  powder 
1/4  tsp,  soda 

2  tsp.  ginger 
1  tsp.  cinnamon 


1/2  tsp.  salt 

1/3  c.  fat 

1/2  c.  sugar 

1  egg,  well  beaten 

2/3  c.  molasses 

3/4  c.  sour  milk 


Sift  flour  onco,  measure,  then  add  baking  powder,  soda,  spices,  and  salt. 
Sift  together  three  times.    Cream  fat  until  soft,  add  sugar  gradually,  and 
cream  together  until  light  and  fluffy.    Add  egg  and  molasses,  then  flour  al- 
ternately with  milk,  a  small  amount  at  a  tinb.    Boat  after  each  addition 
until  quite  smooth. 


2i  >  i  > .  • . 


OpjgAfeg  CH2£S3 
•  APPLE-PI3 


2  oggs 

1/2  c.  sugar 

l/8  tsp.  salt 

1/2  c.  thin  cream  scalded 

3/4  c.  milk 

1  tsp.  vanilla 


1  c.  cottage  cheese 

l|r  c.  apples,  sliced  thin 

l/4  c.  sugar 

l/4  tsp,  cinnamon 

1/4  tsp.  nutmeg 

pastry 


Beat  oggs  slightly,  add  one-half  cup  of  sugar,  salt,  scalded  thin  croon  and 
milk,  vanilla,  and  cottago  choose ,    Mix  sliced  apples  with  one-fourth  cup 
sugar  and  spices,  adding  more  sugar  if  apples  arc  tart,  and  place  them  in  a 
pastry  lined  10  inch  pic  tin  two  inchos  deep.    Bake  in  hot  oven  (425°?.)  for 
15  minutes.    How  reduce  the  hoat  to  325°  ?.,  add  custard  mixture,  and  continue 
baking  40  minutes,  or  until  mixture  sets  and  is  a  delicate  brown, 

S.  Q.  S.  Jor  Saving  The  Irish  Potato  Crop 

Here's  anothor  way  in  which  your  listeners  can  make  a  contribution  to  the 
nation-wide  program  to  avoid  food  waste.    This  is  the- story: 

This  year's  potato  crop  in  Maine  is  the  heaviest  on  record,    Tho  Food  Distri- 
bution Administration  will  probably  purchase  many  carloads  of  potatoes  'because 
there  is  not  sufficient  storage  in  Mai  no  to  accommodate  tho  year's  production. 
From  10  to  15  million  bushels  must  bo  moved  out  of  the  State  before  December  1st, 
Storage  for  those  must  be  provided,  however,  to  prevent  waste  of  a  wartime  crop. 

One  way  hononakcrs  can'  help  ease  tho  storage  situation  is  by  buying  instead 
of  merely  a  peck  of  potatoes  for  immediate  uso,  say  perhaps  from  3  to  10  bushels 
for  storage  in  their  own  cellars.  The  only  requirement  for  homo  storage  is  that 
the  cellar  is  not  too  hot  or  dry.  The  Department  of  Agriculture  has  a  booklet "en- 
titled "Homo  Storage  of  Fruits  &  Vegetables"  which  would  bo  handy  for  your  lis- 
teners. It  is  Farmer's  Bulletins  ITo.  1939  and  may  b;e  secured  from  the  Office  of 
Information,  USDAv  Washington,  D.  C. 
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Tho  Jood  Distribution  Adminis tration  is  .also  interested  in  getting  immediate 
information  about  available  "buildings  suitable  for  storage  of  carload  lots  of  po- 
tatoes which  will  be  bought.  This  ncans  vacant  buildings  that  can  be  secured  and 
operated  as  warehouses  on  a  fee  basis  either  for  a  short  period  or  for  the  entire 
winter. 

These  are  the  requirenents  for  the  buildings:     They  nust  bo  tight,  heavily 
enough  constructed  to  handle  tho  weight  of  the  potatoes,  and  equipped  so  that  tem- 
peratures can  be  kept  between  40  and  50  degrees.    It  is  desirable  that  building 
have  as  few  windows  as  possible,  or  windows  that  can  be  darkened  to  prevent  dis- 
coloration and  sprouting.     Sonc  air  circulation  is  another  important  prerequisite. 

Infornation  on  available  buildings,  should  bo  submitted  to  John  A.  McAuliffe, 
Chief,  Custody  &  Disposition  Division,  Food  Distribution  Administration,  150 
Broadway, '  Hew  York  City,  Few  York.    The  following  data  should  be  included:  Loca- 
tion, with  street  address;  name  of  owner  or  operator  of  building;  type  of  construc- 
tion and  approximate  capacity;  railroad  service  and  siding  capacity;  and  whether 
the  owner  or  operator  will  contract  with  the  Pood  Distribution  Administration  on  a 
definite  jjrice  p0r  ioo  lb.  bag  per  month,  furnishing  labor  and  the  operation  of  the 
Warehouse,    Pood  Distribution  Administration  is  ready  to  make  immediate  contracts 
for  storage  space. 

Please  "otc 

In  case  you  might  have  wanted  to  order  any  of  tho  copies  of  ITutrition  Uotos, 
the  songbook  put  out  by  Sarah  Lawrence  College,  and  mentioned  in  last  week's  Radio 
Round-Up,  here's  tho  price  list  for  them: 


SONG-  BOOK  -  25  cents  per  copy 


Number  in  Lot 


Price  per  copy 


100  - 
200  - 
500  - 
750  - 

Over 


200 
500 
750 
1000 
1000 


C0PI3S  OP  PRIFTjD  WORDS 


10  - 
50  - 
100  - 

Over 


50 


cents 
ir 


100 
1000 
1000 


2 


ii 


1 


ii 


Order  from:  Dr.  Madeleine  Pa  Grant, 
Sarah  Lawrence  College, 
Bronxvillo,  How  York. 


MBS  ?ACTS  ABOUT  THI]  P.?,?.?.  CAMPAIG-iT 

You  nay  as  well  "bccono  familiar  with  those  initials , .  .the?/  stand  for  POOD 
FIGHTS  FOR  FEPPDOM. . .and  for  the  next  two  months  you're  going  to  hoar  and  sec  a 
lot  of  then.     In  the  August  28th  issue  of  EADIO  R0U1TD-UP  wo  told  you  about  the 
plans  then  being  made.     It  nay  "be  that  your  own  community  is  already  doing  some- 
thing a"bout  it... the  goal  of  the  campaign  is  nan  active  committee  in  every  com- 
muni  ty"  . 

A  Community  Mobilization  Handbook  is  going  out  ...  may  have  gone  already,  in 
fact... to  the  peoj>le  who  are  organizing  local  committees.    The  object  of  those 
comnitteos  will  ho  to  enlist  every  hone,  and  ovory  member  of  the  family,  in  the 
Campaign.     You  might  tell  your  listeners  to  be  expecting  a  call,  perhaps  from  a 
friend  or  neighbor,  who'll  be  representing  the  local  committee.    The  plan  is  to 
pay  a  person? 1  call  at  every  single  home,  to  oxplain  the  purposes  of  the  campaign, 
and  to  answer  all  kinds  of  questions.     The  caller  will  have  a  quiz  sheet  to  leave 
with  the  family,  designed  to  cover  the  questions  most  frequently  asked  about  food. 

If  every honenakcr  can  be  enrolled  as  a  Pood  Fighter  for  Froodon,  there's  no 
doubt  that  every  one  of  them  will  follow  the  slogan  of  the  F.  F.  F,  F.  Campaign. . . 
PRODUCP  A2TO  COITS23BVH . .  . SHAR7]  AID  PLAY  FAIR. 

SOYA  HPCIP^S  PIT  THPS  *7AY 

You've  probably  been  reading  and  hearing  a  lot  about  soya  products  la,tely. 
It's  likely  that  you'll  soon  be  finding  thon  on  the  shelves  of  your  grocery  stores. 
The  Bureau  of  Hunan  Nutrition  and  Hone  Uconomics  has  for  some  tine  boon  making 
tests  so  thejr'll  bo  able  to  -provide  helpful  information  concerning  these  products. 
About  1500  of  those  tests  have  been  nade.    Later  this  fall  a  folder  of  recipes  will 
be  published,  telling  homemakers  how  to  use  soya  flour  and  grits . . . .we ' 11  see  that 
you  get  a  copy. 
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Soya  flour  and  grits  will  soon  "bo  used  in  soup  powders,,  macaroni,  breakfast 
cereals ,  and-  pancake  nixes.    Attractive  snail  packages  of  soya  grits  and  flour  vrill 
"be  sold  for  hone  use,  not  as  substitutes : for  wheat  flour,  but 'as  protein  fortifiers 
in  "broad,  calces',  pancakes,  neat  loaves,  and -other  honenade  stand-bys.    The  nain 
tiling-  to  renenb  or  in  preparing,  any  food- made  with  soya  is  to  follow  the  recipes 
given  for  that  particular  soya  product. 

Mr.  Don  Payne,  Chief,  Soya  Products  Section,  Pood  Distribution  Administration, 
was  asked  in  a  recent  broadcast,  "Will  housewives  really  benefit  by  using  nore 
soybeans  and  soya  combinations T"    Mr.  Payne  replied,''.  "Hot  only  housewives ,  but 
their  hard  '  working  husbands  and.  their  growing  children.    Soya  products  are:  natural- 
ly packed  with' high  quality  protein.    Adults  need  lots  of  protein  to  keep  their  '- 
nusclos.  and  tissues  in  top  working,  ordor.    Children  need.,  protein' for  growth.  Soya, 
flour  contains  the  highest  percentage  of  high  qualitjr  protein  of  any  food  available 

today  that  is,  any  food  available  in  largo  quantities. ..  .and  these  days  when 

we  all  have  to  watch  our  food  budget,  it!s  a  low  cost  source  of  protein." 

WAR  RATIOlt  BOOK  4  CASTS  ITS  SHADOW 

You'll-  go- back  to  school  for  War  Hat  ion  Book  4.,;-  GPA.  announces.   .They've"  called 
on  the  schools  again  to  distribute  the  newest  -ration"  'book,  because  Ithorc  isn't  "' 
enough  tine  between  the  conpletion  of  the  'task  .of  .-nailing: Book  3  and  the  date  when 
Bool:  4n  will-  cone  into;  use  to- organize  .the  facilities-  for  handling,  applications  by 
nail.    During  the  last  10  days  of  October,  Book  4  vrill  be  distributed  to  mere  than 
120  million  persons.    Tine  and  places  will  be  announced  locally.    You  can  be  of 
assistance  by  .making  this  announcement  from  tine.. to.'  tine  during  the  month '.'of ..Octo- 
ber, as' we'll  start  using,  ••the :bb ok  dn  Hovomhc.r- and  it 's. -important  f or .everyone  to 
have.  :a  cbpy.  i:   ':         -    ■:;•:'.-':.'    .      .        .  - '  ■  l~  I  r. 

Statistics- on  War  Ration' .Book  4;    ..   .  .         •    ■    'y  ,  ..    .'.  '  ■  :::  -: 

It  will  last  at  least .  96:  weeks.,;. -.-It  ..has  .8  pages ,  containing  a  total  of  384- 

StanpS.  .      .;         :  -  .  fYj<  .  -  '  j  .'    .  ,\  .. 

"All  stamps  are  the- small  size  used  for  the  first  tine  in  Book  3.  -:        ;  : 

Colors  of  the  stanps  arc  blue,  red,  •  "green  and  black. .  . 

There  arc  96  point  stamps,  in  each  color,,-  blue;'  red,  and  green.    The  green 
stanps  will  be  used  on  a  carry-over  basis,"  in  connection  with  the  blue  processed 
foods  stamps,-  in  much  the  way  that  .the: brown  stamps;  in  -3ook  3  are  now  being  used 
for  meats,  fats,  and  cheese.    Thero  are  -96  unit-  stanps  printed  in  black  ink.    72  • 
of  these  are  narked  "Spare"  and  they  . can  be  used  in  case- additional  ration  stamps 
arc  needed  for  any-  pro  grans .  ;  12  of -the;  black  printed  stamps  arc  marked  "Sugar", 
and  the  other  12  "Coffccj1.-,    Since -coffee  .is.no  longer  rationed,,  those  12  stamps 
.also  can  be  used,  as.:  .spares.  \  You.;  might  like  to  explain  that  since  the  plates  for 
Book  4  had  been  made  and  printing  started  before  coffee  was  removed  from  rationing, 
it  was  decided  to  let  those  go  through.    Changing  the  design  would  have  meant  delay,, 
expense,  and  a  waste  of  materials. 

Red  and  blue  tokens  vrill  be  issued  to  use  as  change  for  red  and  blue  stamps  in 
buying  meats,  fats,  and  rationed  dairy  prqducts,,  and  processed,  foods ,  beginning 
early  in  1944.  :.  ' -;;  "  V " '  •■  '• 
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How  Book  Will  Moan  Saving  in  Money 

The  printing  and  distributing  of  each  series  of  ration  "books  amounts  to  about 
a  million  and  a  half  dollars,  to  say  nothing  of  tho  pan  hours  donated  by  the  volun- 
teer workers  who  distribute  the  books.    Therefore,  the  new  book.,  designed  to  last 
almost  two  years,  is  believed  likely  to  effect  a  considerable  saving  over  the  cost 
of  the  first  throe. 

TAKING  THZ5  PLAC3  0?  Till 

Perhaps  you've  heard  people  wondering  out  loud  once  in  a  while  why  more  glass 
isn't  used  to  take  the  place  of  tin  in  packing  the  food  we  "buy  at  the  grocery. 
Maybe  you've  even  noticed  an  occasional  "letter  to  the  editor"  along  this  line. 
One  wo  saw  the  other  day  said:    "It  really  seems  to  me  that  it's  the  patriotic 
duty  of  the  big  food  packers  to  use  far  more  glass  than  they  do  in  packing  fruits  • 
and  vegetables.    We  all  know  that  the  materials  glass  is  made  from  are  much  more 
plentiful  than  tin,  aqft  I  can't  understand  why  they  don't  do  much  more  along  this 
line." 

That  started  us  thinking,    We  realize,  of  course,  that  a  good  many  food  prod- 
ucts have  been  packed  ir  f  lass,  and  very  successfully,  for  a  number  of  years.  We 
know  that  wartime  needs  have  cut  down  the  use  of  tin,  however,  and  that  many  of  the 
big  food  packers  already  have  started  using  a  good  deal  more  glass.    This  change 
must  be  presenting  difficulties,  however,  and  we  decided  a  bit  of  research  was  in 
order  to  find  out  just  what  happens  when  they  start  wrapping  our  favorite  foods  up 
in  glass  instead  of  the  familiar  tin  can.    A  recent  publication  of  the  Bureau  of 
Agricultural  Economics ,  entitled  "Processed  Fruits  and  Vegetables  in  Relation  to 
the  Supply  of  Tin  Pla.te" ,  was  found  to  contain  the  answers  to  our  questions.  First, 
we  learned  that  the  use  of  glass  for  packing  fruits  and  vegetables  has  increased 
so  much  since  the  war  began  that  it's  expected  to  be  equal  to  about  20  percent  of 
the  canned  goods  for  civilian  use  this  year.    The  proportion  of  the  total  output 
will  be  smaller,  however,  since  very  few  military  or  Lend  Lease  foods  can  be  pa.cked 
in  glass.    Here  are  a  few  of  the  major  difficulties  which  the  canneries  fa.ee  in 
changing  to  this  form  of  processing: 

Satisfactory  Closures  Hard  to  Find 

To  date, 'no  fully  satisfactory  substitute  for  rubber  in  scaling  vacum-packed 
glass  has  been  produced  on  a  large  commercial  scale.    The  seal,  as  you  know,  pro- 
tects food  against  contamination  and  spoilage.    There's  a  new  top,  made  of  tin 
plate  and  rubber,  rolled  on  by  a  steam  process.    This  means  some  economy  in  the 
use  of  those  materials,  and  further  saving  is  hoped  for  by  the  substitution,  pos- 
sibly, of  synthetic  materials  for  rubber.    One  synthetic  material  is  very  promising 
...this,  by  the  way,  is  made  from  a  soybean  base... but  special  sealing  machines  are 
required  for  it.    Cork  crumbles  under  high  heat.    Most  of  the  plastic  sealing  ma- 
terials already  devised  either  refuse  to  stand  up  under  the  extreme  heat  which 
processed  fruits  have  to  take,  or  else  they  give  an  objectionable  flavor  to  the 
food.    Some  experiments  have  been-  made  in  the  use  of  plastic  containers  for  food 
too,  but  these  same  problems  arise.    Considering  the  wartime  needs  for  plastics, 
it  doesn't  seem  likely  that  thero  will  be  great  expansion  in  this  direction  during 
the  war. 

Difficulty  in  Conversion  of  Squipmont 


This  is  tho  second  obstacle  to  the  largcscale  conversion  from  cans  to  glass 
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jars,    Sho  filling,  cooking,  packing  and  other  canning  operations,  naturally,  are 
adapted  to  the  uso  of  tin,  and  no  Canneries  have  completely'  inter chttngcablc  equip- 
ment.   Much  depends  upon  the  ago  and  model  of  the  machinery,  also  tho  type  of  food 
for  which  it's  used.  '  - 

In  many  canneries,  the  filling  equipment  nay  not  lie  adaptable  for  use  with 
glass  jars.    Tin  cans  are  doublc-scalod,  tho  top  "being  held  down  by  pressure  of  the 
vacua  created  "by  the  hca.tcd  contents,  and  the  can  onds  are  soldered  to  tho  top  by 
a  capping  machine.    It's  plain  to  be  seen  that  the  capping  machinery  used  for  glass 
jars-  would  be  quite  different.    In  some  plants  additional  labeling  machinery  might 
be  required  also... and  the  boxing  equipment  used  for  packing  tin  cms  for  shipment 
would  not  bo  usable  for  glass  jars. 

Process i:v;  of  Food  Greatest  Problem 

Tho  actual  processing  of  the  food  presents  tho  greatest  problem  in  adjustment. 
Canned  foods  usually  arc  stean-cookod. .  .food  in  gla.ss  must  be  water-cooked.  Since 
gla.ss  is  more  fragile  than  tin,  the  air  pressure  insido  tho  retort  must  bo  loss, 
and  more  rigid  control  is  required,    Purthermoro,  the  temperature  of  tho  water  must 
be  higher  than  that  used  in  processing  canned  foods.    All  this  means  adjustments  in 
the  use  of  cooking  equipment,  and  slows  down  the  rate  of  movement  through  the  re- 
tort stage.    It  means  also  an  increase  in  manpower  requirements. 

It's  obvious  that  there  are  reasons  for  and  against  wide-spread  packing  of 
fruit  and  vegetables  in  glass ..  .wartime  needs  for  tin  aiid  'stool  make  it  necessary 
to  a  greater  extent  than  in  meacetimo,  however.    If  conditions,  of  war  should  make 
drastic _ cons ■orva.tion  of  tin  necessary,  ever;/  effort  would  bo  made  to  expand  all 
methods  of  processing. . .packing  in  glass,  dehydration,  arid  freezing.    It  seems  to 
us  that  many  of  your  listeners  might  bo  interested  in  hearing  some  of  tho  why's  and 
wherefore's  of  this  important  subject.  • 

TH3  WQMAIT  WHO  &T0WS 

As  we  told  you  wc  would  last  week,  we've  obtainod  tho  answers  to  some  ques- 
tions about  tho  country  home  demonstration  a.gent,  who  works  with  rural  .homomakers 
in  much  tho  same  way  that  tho  county  agent  works  with  the  men  on  farms.    Here  they 
are,  for  your  own  or  your  listeners'  information: 

Who  is  tho  county  homo  demons trati on  agent? 

She's  a  member  of  tho  county  extension  service,  and,  like  the  county  agricul- 
tural agont,  is  cooperatively  financed  and  supervised.    The  county,  'the  State 
Agricultural  college,  and  the  TJSDA  share  in  maintaining  this  service.    She  coop— 
erates  v/ith  all  agencies  represented  in  the  county  in  programs  •  that-  touch-  on 
horaemaking. 

Hov;  many  county  home  demonstration  agents  are  there? 

About  2000  counties,  or  approximately  2/3  of  the  total,  employ  a  home  demon- 
stration agent. 

Exactly  what  is  her  work? 

The  home  demonstration  agent's  program  of  work  depends  on  tho  problems  and 
interests  of  tho  rural  homomakers  of  her  county.    It  may  cover  all  phasos  of  home- 
making.  .  .nutrition,  food  preparation,  food  preservation,  meal  planning,  clothing, 
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homo  management ,  home  furnishings,  health,  economics,  family  relationships,  and 
what  might  "be  called  community  homomaking, . .ways  in  which  homemakcrs  can  holp  make 
a  "better  community  in  which  to  live. 

She  Must  fro  a  Very  Busy  Woman... Does  She  Have  Any  Help? 

Like  the  county  agent,  she  carries  on  her  program  through  volunteer  loaders... 
faro  women  whom  she  trains  in  subject  matter  and  methods  of  demonstration.  She's 
a  homo  economics  graduate,  and  maintains  close  contact  with  research  at  the  State 
Agricultural  College,  the  USDA,  and  other  research  agencies.    When  there  arc  re- 
sults of  research  that  boar  on  conditions  in  her  county,  she  puts  them  into  form 
for  practical  use.    She  usually  trains  local  loaders  to  try  them  out,  and  pass  them 
on  to  their  neighbors.    In  most  counties  the  home  demonstration  agent  is  respon- 
sible for  extension  work  with  rural  hoys  and  girls,.. 4-H  Club  work  and  all  that. 
Homo  demonstration  agents  have  been  of  groat  help  this  year  in  Victory  Garden  and 
community  canning  endeavors, 

COHIITG  CLW  ON  TH3  SOAP  SITUATION 

Beginning  about  October  1,  a  program  goes  into  effect  that's  likely  to  "bring 
more  soap  in  all  the  stores,  instead  of  no  soap  in  some  of  thorn,  as  has  "been  the 
case  lately.    The  WFA  has  .announced  that  this  program  will  increase  soap  production 
for  civilians  "by  28  percent. 

Manufacturers  arc  to  got  additional  fats  and  oils  for  making  household,  liquid, 
and  bar  soaps... they  have  "been  restricted  to  80  percent  of  the  quantity  they  used 
in  1940-41,  "but  it's  going  up  to  90  percent.    For  industrial  soaps,  they'll  get  10 
percent  more  than  in  that  period;  for  abrasive  pastes  and  powders  (commonly  called 
mechanic's  soap)  50  percent  more. 

This  is  good  news  to  receive  at  Fall  housecleaning  time. . .though  certain  small 
"boys  probably  won't  think  so.    They've  doubtless  been  socrotly  pleased  at  the  idea 
of  a  soap  shortage. 


i 


